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VISKING’S new “Precision NoJax” casing! 


THOROUGHLY TESTED, PROVED 1. Even with heaviest emulsions, production per man 
hour is greatly increased! 
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ViskING’s new Precision Nojax casings have been thor- 
oughly proved under exacting conditions of day to day 
in-plant operation. Made in an entirely new and different NO EQUIPMENT CHANGE NEEDED 


manner, these new casings assure you of stuffing improve- : ses ; 
ments previously unattainable. Using a larger horn, vISKING’s new Precision Nojax 


casing works with present stuffing equipment for skinless 
BEGIN THE BIG COST COUNTDOWN Now! franks, smoked links, pork sausages, etc. 


3. Largest size opening in proportion to total casing 
size ever made! 


Stuffing speed is maintained with heaviest emulsions! 


2.. Faster flow of emulsion at greatly reduced stuffing | Estimate your needs—and contact your visKING technical 
pressure! representative now for full details on new Precision Nojax. 


VISKING COMPANY 
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UNION 
DIVISION OF Jiqumai CORPORATION 
6733 West 65th Street, Chicago 38, Illinois 
i In Canada: VISKING COMPANY DIVISION OF UNION CARBIDE CANADA LIMITED, Lindsay, Ontario. 


VISKING, PRECISION NOJAX and UNION CARBIDE are: trademarks of Union Carbide Corporation. 









IMPROVED ~ 
HAM MOLD 


(Patented) 








Get these exclusive features to produce fine quality 
molded meat products. 
@ EASY TO CLEAN—sanitary, stainless steel, one piece 
cover reduces labor at least 50%. 
@ NO REPRESSING EVER NECESSARY because seven inch 
springs can pull one piece cover up to 2%” into mold. — This new and fast method is superior, more uni- 
@ NON-TILTING COVER—rods through end brackets form, and operated with less effort. Any 
makes it impossible for cover to tilt. operator can easily adapt himself to it. 
| 
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—F LOAF MOLD 
2 (PATENTED) 
OPEN TOP LOAF PAN 








PRE-SLICING MOLD SHOWN WITH’ 


STUFFING CARRIAGE 
The Globe-Hoy Pre-Slicing mold speeds produc- 
tion and cuts costs up to 6634%. The 24” or 
27” length mold gives you only 2 end covers 
instead of 6 separate parts. 
Saves time and labor in cleaning, handling 





SPEED LOAF MOLDS 
Open End Stainless Steel 
Stuffed direct from Stuffer, Globe-Hoy Speed 
Molds are ideal for production items because of 


fewer air pockets. Thus a firmer product than 
with ordinary molds. Both ends open for easy 









removal. and stuffing. Both ends open for quick removal 
of loaf. 
ee (PAT. PEND.) EXTRA HEAVY DUTY | 
\> : PRE-SLICING MOLD— , AIR OPERATED MOLD UNLOADER 


16 Gauge Stainless | The new Globe-Hoy Air Operated Mold Unloader 

eliminates wear and tear on loaf molds. Now 

ast Say | there is no need to pound the ends to free loaves, 

sam Improves product appearance—no broken ends. 
™ Will pay for itself many times over. 





@ Exclusive 
Positive Locking 
Cover prevents leakage. 
The wedge lock cover fits on to 
@ heavy tapered flange around the end 
of the mold to give a tight self-locking seal which reduces leakage 
to a minimum—yet easy to put on or remove. 

@ Extra Heavy gauge stainless steel. 16 gauge on body and 16 
‘gauge on covers gives greater durability and increased mold These and many other Globe-Hoy products were 
life. 


: Hae ; ; | i i f Ham and 
This new mold, despite its heavier construction, | $e2gved to speed up the production of Ham ax 
. is still the easiest mold to handle. The 24” or | NOW! Send for new illustrated catalog showing 
27” length mold gives you only 2 end covers | sizes and prices today 

instead of 6 separate parts, to save time and | P : 
labor in cleaning, handling and stuffing. Both Giohe cunipment ts 


° now available through 
ends open for quick removal of loaf. “NATIONWIDE” leasing program 





4000 S. PRINCETON AVENUE @ CHICAGO 9, ILLINOIS ae 
Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands 
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package designs, make our own inks, 
do our own printing. You will find us 
a most dependable source of supply. 





KVP, the paper people, are special- 
ists in the field of protective papers 
for meats. We manage and conserve 
3,400,000 acres of forest from which 
we make pulp and paper. We create 


















Any way you /ook at it... 





KVP LOIN WRAPPERS ARE YOUR BEST BET 


From the standpoint of your brand name and 
its importance, KVP Printed Loin Wrappers 
give you an economical way to keep your slogan, 
advertising message, or name constantly before 
your retailers. 

From the standpoint of protection, KVP Loin 
Wrappers are dependable sheets engineered to 
guard the freshness, flavor and appearance of 
pork. For frozen loins, we recommend KVP’s 
D-O-K Waxed Paper to help guard against un- 
sightly freezer burn. 


KVP white loin paper is made in 3 different 


basis weights to suit the various needs of our 
customers. Made to have a high degree of wet 
strength, it strips from pork loins readily and 
in one piece. For small additional cost, KVP 
Loin Wrappers can be imprinted with your 
name or advertising. 

Other KVP Papers for Packers: Smoked Meat 
Wrappers e Can Liners « Beef Wrappers e 
Layer Sheets e Lard Carton Liners « Print- 
ed Overwraps e Barrel Liners e Car and 
Truck Liners. 


Write us for samples and prices. 








KALAMAZOO, MICHIGAN 
HOUSTON, TEXAS * DEVON, PENNSYLVANIA 
QL STURGIS, MICHIGAN * ESPANOLA, ONTARIO 
ma HAMILTON, ONTARIO * MONTREAL, QUEBEC 
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THE KVP COMPANY 












CHILL 
GRIND with 
“DRY-ICE” 





Crushed Pureco “DRY-ICE” goes into meat grinder of a major packer. 
“DRY-ICE” lowers temperature of trimmings and absorbs heat of grinds 
ing; generally resulting in a better appearance of the product. 


Chill grinding most trimmings with Pureco “DRY- 
ICE” is the clean, uniform dry cold way to get a high 
quality ground product. It can also save you a consider- 
able sum of money. Consider, point by point — 


CO, CHILL GRINDING saves on labor costs. 
eliminates recooling. 
reduces shrinkage loss. 
saves chill room space. 
inhibits bacterial action. 


preserves bloom. 


Pureco Representatives are ready to show you all the 
advantages of this new process . . . and demonstrate in 
your plant. Call any one of over 100 distribution points 
from coast to coast for personalized attention. 


aici 
Gao, 
Pure Carbonic Company 


A division of Air Reduction Company, Incorporated 
Nation-wide ‘“DRY-ICE" service-distributing stations in principal cities 
General Offices: 150 East 42nd Street, New York 17, N. Y. 


AT THE FRONTIERS OF PROGRESS YOU'LL FIND AN AIR REDUCTION PRODUCT 
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4 © Takes whole pecks! | 
Sa © No quartering or shaking! | 


ay ¢ New economy of performance! 
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HERE’S a combination that gets results in less time. 
BIG enough to take whole pecks — without quartering or 
shaking. Two shafts, turning towards each other at different 
- speeds, on which are mounted a total of 43 hardened, high 
| carbon steel saws, each with 32 teeth having 11/,” pitch, do 
the job efficiently and thoroughly. Luke warm water directed foreign matter by tumbling under a series 
between the hasher saws remove much of the intestinal con- of flat spray nozzles. Spiral baffles as- 
tents as the material is hashed. sist in the proper movement of material 
LE, through the cylinder. 
363 ‘ | 
All parts, except shafts, drive gears, and saws, are of heavy 
welded construction, hot dipped galvanized after fabrication. Additional washer cylinder lengths, hav- 
Split housing roller bearings at each end of shaft permit shaft ing separate motors, or driven from the 
‘ to be removed from machine with saws mounted. first cylinder offer additional washing | 


Wash cylinders from 10’ to 20’ long made of heavy gauge a ae 


perforated plates revolve slowly, washing material free of 






For complete specifications write for the new FREE catalog. 





THE [Erect wens SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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HASN'T BEEN TOUCHED 
IN & MONTHS 


YES, IT’S HARD TO 
BELIEVE WE HAVE SO 
LITTLE TROUBLE WITH 

COLDMASTER UNITS 


COLDMASTER 
KEEPS GOING 


It’s true. New Coldmaster gives you the depend- 
ability of electricity for your truck refrigeration. 
The result for you is new-found freedom from 
costly downtime. 


Coldmaster units are in daily service in all parts 
of the country. In over 4 years of operation in 
the field, their total maintenance cost has been 
negligible. Their record for dependability both 
on the road and on “stand-by” is unsurpassed by 
any type of truck refrigeration. 


Discover for yourself the modern, worry-free way 
to refrigerate your trucks. Before you buy any 
truck refrigerating unit — investigate Coldmaster. 
Sold and serviced locally in most major cities. 


FILL OUT AND MAIL THIS COUPON 


COLDMASTER REFRIGERATION DIVISION 
Construction Machinery Company, Box 120, Waterloo, lowa 
Please send me full facts on cost-saving, worry-free Coldmaster 

truck refrigeration. 


NAME 





COMPANY 





ADDRESS 
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Aico 
and MEAT LOAF CONTAINERS 


HAM | 
BOILERS 


Our customers tell x 
they prefer CAST 
ALUMINUM molds fer 
the following reasons: 


Hams and loaves taste better when cooked in 
ALUMINUM molds. 

Aluminum transmits heat quickly, assuring real 
economy. 


Reduces investment in equipment sharply as against 
other metals. 


Cast aluminum is rugged. Will not nick or dent easily, 
Sanitation is assured if molds are used and cleaned 
properly. 

@ All ATCO screws and rivets are now tinned to insure 
sanitation. 


ATCO molds have been favored by packers since 1908. A wide variety 
of shapes and sizes to choose from. Call or write today, or see your 
local jobber. 


K & M FOUNDRY & MFRS. 


3116 WEST LAKE STREET SAcramento 2-3350 
CHICAGO 12, ILLINOIS 




















PACKING PLANT 
EXPERT 


Meat Renderer needed in NATO country to improve 
operations of meat packing plant and increase use 
of by-products. This is challenging job requiring 
person of initiative and resourcefulness. 


Must have experience in training packing plant per- 
sonnel and familiarity with procurement of raw 
materials from killing floor, Haslien-Werslen oper- 
ations, rendering of inedible fats and oils, and use 
of hydraulic presses to handle cracklings for animal 
feeds and glue. 





salary. He and dependents receive air travel to post 
and duty travel within country, office space and | 


staff, and local currency living allowance. 


Specialist is offered one-year contract with ot | 


For information write to Chief of Employment, | 
Box NP-1, International Cooperation Administra 
tion, Washington 25, D. C., indicating lowest salary 
acceptable. 





—— 
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PORK - LAMB { 
RANKFURTERS 
ISAGE AND SMOKED MEAT 


1A SMOKED HAM 


* CANNED HAMS and PICNICS 


— 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 





METROPOLITAN 
PICKLE PRODUCTS 


Ww 
WO” THE LARGEST 
MANUFACTURERS OF 


f. DICED SWEET PICKLES 
>” IN THE EAST... 


e° ~~ Serving the leading meat 
| packers in The United States 


nc. 
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LETTERS 


Certain aspects of the labor contracts of Swift & CG 
pany are explained in a letter from the company 
William H. Smith, jr., Federated Employers of San Fra 
cisco; who discussed some provisions of the contracts 
a talk at the annual convention of the Western States Meat 
Packers Association. The letter follows: 

Dear Mr. Smith: 


We have read with considerable interest the text of yom 
remarks as published in the April 4 issue of THe Naviona, 
ProvisIONER. Unfortunately some of the statements jp 
cluded are not entirely in accordance with the facts. 

I am sure you would want to have the correct information 
for any future discussion of the subject, and, inasmuch a 
you were quoted in full in the Provisioner, which is read 
by leaders and others in the industry, I am also sending a 
copy of this letter to the Provisioner in the belief that 
that publication would want to correct the record. 

Following are some of the points in your discussion 
which are not entirely correct: 

1. The statement is made that the national packers 
agreements (Swift & Company) provide for vacation pay 
to be computed on the basis of 2.2 per cent of the employes} INSTA 
gross earnings (excluding suggestion awards) for thef medu 
previous year. The maximum amount of vacation time is} for sh 
two weeks after three years of service. No three-week or 
four-week vacations are given. 

The fact is that 2.2 per cent applies only to em 
ployes under the National Brotherhood of Packinghouse Th 
Workers master agreement. Those employes under 
Amalgamated Meat Cutter and Butcher Workmen 
United Packinghouse Workers of America master agree 
ments receive vacation pay computed on the basis of T 
average weekly pay for 12 weeks prior to taking vacation. 
Under no conditions do regular employes receive less than 
40 hours times their regular rate for each week of vaca 
tion. The minimum of 40 hours applies to regular em; 
ployes under all three master agreements. 

One-week vacation is given annually after the first in 
Two-weeks vacation is given annually after three years 
Three-week vacations are given annually, starting wit 
the 15th vacation. Four-week vacations are given, starting 
with the 25th vacation. 

2. Statement is made that the national packers pay 
double time for work on holidays to employes not working 
on continuous operation. Workers on continuous operations 
get a 30 per cent premium for work on holidays falling 
in their regular work week. 

Further statement is made that Saturday work unde 
the national packer agreement calls for time and a half, 
except for workers on continuous operations, who get only 
10 per cent instead of 50 per cent premium. : 

The fact is that Swift & Company pays double time) 
for hours worked on a holiday to all employes, including} 
those on continuous operations. In addition, employes 
ceive eight hours pay at straight time as gratuity fo 
holiday not worked. This is often erroneously referred t 
as triple time. The Saturday shift operators’ premium * 
15 per cent, not 10 per cent. 

3. With reference to sick leave, the statement is made 
that there are no waiting periods after the first day's illnes 
or disability in the Western contracts, whereas a waililf 
period of a week is required under the national packe 
agreement. 

Actually, with reference to sick leave, Swift & Compal 
has a seven calendar day waiting period unless the ent 
ploye has five years of continuous service or accumulate’ 
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- Completely automatic! No cartridges! 
vorking No reloading! With Thor’s new 
rations) humane animal stunner you can 
falling} gear animal knocking to any pace 
your production lines can handle. 
The Thor Stunner ‘“‘fires” itself the 
instant it is brought in contact with 
_ ithe target. Painlessly stuns cattle, 
Soll hogs and sheep with a single power- 
wes eg ul piston stroke—re-cocks and re- 
ity {"§ cycles in a split second. 


ae A Thor developed the air-powered 
nium » 


under} 
a half, 
‘et only 


is made 


INSTANT IMMOBILIZATION of cattle occurs when the air-powered Thor Stunner penetrates the 
medulla oblongata with minimum damage to hide and brain. Animals are left unconscious ready 
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wed The answer to humane animal stunning... 


“THOR PNEUMATIC 
“| ANIMAL STUNNER 


Lowest operating cost... fast, positive action 


animal stunner in cooperation with 
meat industry veterans and exhaus- 
tively tested it in knocking pen oper- 
ations. The stunner has the enthu- 
siastic approval of humane societies. 

Your Thor factory representative 
will demonstrate a Thor Stunner in 
your own knocking pens and show 
you how thousands of dollars per 
year can be saved through this 
simple, efficient, new method of 
humane stunning. 
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THOR MODEL CGI CATTLE STUNNER 
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THOR POWER TOOL COMPANY 


AURORA, ILLINOIS 
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in all principal cities 


























Patapar ham boiler 


liners reduce shrinkage 


Packers are increasing the yield of boiled hams by wrapping 
them in creped Patapar Vegetable Parchment before cooking. 
The wet-strength, grease-resisting Patapar helps prevent 
juices from escaping into the cooking water. Juices are reab- 
sorbed by the ham. Shrinkage is reduced. Flavor is improved, 
too. 

Want to try it? Usual sizes are 22”x22” and 24”x24”. We'll 
gladly send you testing samples. 


Have you seen the new 


NWSNIT SA Ze 


Patapare- LUSTER = Parchment 
wrappers for hams and bacon? 


The unique brilliance of Patapar Luster Parchment brings 
new glamour to hams and bacon. These special plastic coated 
wrappers combine glossiness with Patapar’s wet-strength 
and grease-proofness. We’ll furnish the wrappers beautifully 
printed with your present wrapper design ... or if you wish, 
we'll create a colorful new design for you. 

For more information and samples, write telling us your 
requirements. 


Patapar 





a U 
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VEGETABLE  , a 
PARCHMENT caggene, oe 
HI-WET-STRENGTH -GREASE-RESISTING = SSB FS 0 : 
HEADQUARTERS FOR VEGETABLE PARCHMENT SINCE 1885 of tea 











service. After five years of such 
ice, there is no waiting period. 
4. In your discussion of clothe 
changing time, the statement is ma 
that since 1956, by agreement of ¢ 
national packers and the union, tip 
spent in changing clothes is no longg 
considered as time worked. ; 
Actually, the time spent in changin 
clothes is figured into the hourly 
in our agreement with the National 
Brotherhood of Packinghouse Work 
ers; therefore, it is considered as time 
worked. Under the Amalgamate 
Meat Cutter & Butcher Workmen ani 
United Packinghouse Workers of 
America agreements, we pay 12 min 
utes per day for clothes-changing time, 
This amount is paid each member in 
the bargaining units at each plant and 
this is considered as time worked. 
5. Your references to the clothing 
allowance include the statement that 
since 1956 the 50c per week clothing: 
allowance formerly paid by the nas 
tional packers has been abolished i 
favor of approximately 1.25 cents pe 
hour added to the wage to cover thi 
item. q 
This statement is correct only so fai 
as the National Brotherhood of Pack 
inghouse Workers agreement is com 
cerned. Each employe at units under 
the Amalgamated Meat Cutter am 
Butcher Workmen and the Unite 
Packinghouse Workers of Ameri 
master agreements receives 50c per 
week in lieu of the company furnishe) 
ing clothes. Newly hired employes 
receive 8c per day for each day 
worked the first week. a 
We are hopeful that this clarifie 
the points to which we refer: 
Sincerely vours, 
Frank Mullin 4 
Public Relations Departmen 















































Prepackaged Meat—British 
Butchers Told Not To Fear It 


Prepackaged meat, in the mannet | 
that it is merchandised widely in this 
country, and believed here to stay, O 
appears to be causing restlessnes | 
among proprietors of British butcher | 
shops, who sense the possibility that h 
the traditional small shop may be o f 
the way out. 

However, a spokesman for a nt 
tional meat industry organization 
sured a group of butchers that ther 
have nothing to fear from the advent 
of prepackaged meats. 

“I am utterly convinced that the 
butchers of this country have nothing 
at which to be frightened in regard 
to prepacked meat, and the butcher 
who maintains personal contact wi 
his customers will always sell his goods 
and get a fair price,” he declared. 
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the finest PAPRIKA 
vou can buy 


The finer the grind, the more effective the Paprika. With 50-A Paprika, 


int article size is 60 times finer than normal 60 mesh ground spice. 


pecking is eliminated, paprika is uniformly distributed with maximum 
ontrol of color and flavor. In many cases, only one-half as much 50-A 
aprika is required to give better results. And, 50-A Paprika is 
andardized to insure uniform results in every batch of product. 

his all adds up to a finer Paprika for finer sausage. 





Stange has the talent to create... 


the skill to produce ...and 
the flexibility to fit your needs 


50-A Microground Spice 

NDGA Antioxidant 

Cream of Spice Soluble Seasoning 
Ground Spice 


Peacock Brand Certified Food Color 


WM. J. STANGE CO., Chicago 12, Ill. 
Paterson 4, N. J.—Oakland 21, Calif. 


Canada: Stange-Pemberton, Ltd., Toronto, Ont. 


Mexico: Stange-Pesa, S. A., Mexico City. 


Process and Product covered by 
U. S. Patent No. 2,636,824. 
Canadian & other Foreign Patents Pending. 
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This Symbol | 


. . . indicates those companies who are supplying specifications and detailed 
buying information on their products (or services) in the 1959 Purchasing 
Guide—to help you make better buying decisions. 


Be sure to study their product information pages when consulting the Pur- 
chasing Guide. 


GET THE FULL STORY . . [fie torch symbot 


being used y many 
You're undoubtedly using the Purchasing Guide as a matter of pe ccibangge: a0 
course when working on buying decisions. Why not gain the - 3 indicate to you 
greatest possible benefit from its use by making it your practice ~ ec codes ee. 
to study the special product information pages carried by many ,¥ = Be 
of the leading suppliers to your industry? Here is the place to Leth for ile apuieal 
go for detailed, specific information—the kind you need to make and let it light the 


the best possible buying decisions. wae ae, 


A 








AAMT AAA I l lil 


THE NATIONAL PROVISIONER, MAY 9, 195? 











9, 1959 





THE NATIONAL 


PROVISIONER 


MAY 9, 1959 





VOLUME 140 NO. 19 


Not Too Long a Time 


The figure at the left does not 

represent dollars, or the num- 
AILS ber of meat packers in New 

York state, or the distance 
from Chicago to Omaha. It indicates the 
number of days remaining—Sundays, holidays 
and February 29th included—in which meat 
packers subject to the new federal humane 
slaughter law can bring their practices into 
conformity with the act and the regulations 
of the Secretary of Agriculture. 

We are confident that the whole industry, 
and certainly those many companies who will 
be affected, have good intentions with respect 
to compliance. However, we have discovered 
that in more than a few cases the problems 
of “how” and “when” have been filed away 
with last Saturday’s golf score and the memo 
from the foreman about the leaky valve on 
the dehairing machine. Several packers have 
told us that they were “thinking” about 
methods, but their manner indicated that the 
matter has scarcely become a major stimulant 
to cerebration. 

We don’t want to ring any alarm bells, but 
we don’t believe that 418 days is an excessive 
period for consideration, planning, experi- 
mentation, construction (if required) and 
practice under operating conditions. If there 
is difficulty with any approved method, the 
waiting period rather than the on-line oper- 
ation is the time to find and correct the fault. 

In the case of stunning methods involving 
the use of powder and air-driven tools, it 
should not be prohibitively expensive for the 
packer to experiment with several of these 
devices to find the one that fits his needs. 

Apart from operating considerations, we 
believe there is another good reason why 
packers should act with reasonable celerity 
in bringing their slaughtering methods into 
compliance. This is that any packer (or 
group) who gives the impression that he is 
stalling or dragging his feet is likely to find 
that his public standing has taken a nose dive. 


News and Views 





J 
Minnesota Is the second state in the nation to have a humane 


slaughter law on its books, but in the words of a St. Paul ob- 
server, “Somebody goofed.” The legislature did not assign the 
statute to anyone for enforcement, and there is no provision 
for issuance by any state agency of regulations setting forth in 
detail what will be considered humane methods for rendering 
the various species of livestock insensible before slaughter. 
Need for economy may have motivated the omission. The law 
is effective July 1, 1961, one year after the effective date of 
the federal Humane Slaughter Law. It defines humane methods 
as “any method of slaughtering livestock which normally causes 
animals to be rendered insensible to pain by a single blow or 
shot of a mechanical instrument, or by electrical, chemical or 
other means that are rapid and effective, before being shackled, 
hoisted, thrown, cast or cut.” The ritual slaughtering method 
required by the Jewish faith also is declared to be humane. 

The law will make it a misdemeanor, with a maximum penalty 
of a $100 fine, for a commercial slaughterer to use any except 
humane methods in dispatching livestock. Presumably, state’s 
attorneys in the various counties could bring charges on com- 
plaints by vigilante groups, but there would be no uniform 
enforcement. Washington was the first state to pass a humane 
slaughter law, and Assembly committees in Wisconsin and 
California were to hold hearings this week on bills passed by 
the Senates of those states (see page 18). 


Attendance Aft the second annual Meat Science Institute, 


sponsored by the National Independent Meat Packers Associ- 
ation under the auspices of Rutgers University, will be limited 
to approximately 50 students, and these will be registered in the 
order received, ori a first-come, first-served basis, John A. Killick, 
NIMPA executive secretary, has announced. Designed for meat 
packing plant personnel at the executive level, the Institute is 
scheduled for Sunday through Wednesday, August 23-26, on the 
Rutgers campus at New Brunswick, N. J., immediately before 
the August 27-29 annual meeting of NIMPA’s Eastern division 
in Atlantic City. Dr. Roy E. Morse, director of the Rutgers 
department of food science, again will direct and coordinate the 
Institute. The $275 tuition fee will cover all board and lodging, 
including a barbeque and banquet. 

The three-day curriculum will include the following subjects: 
“Elementary Chemistry as Applied to Meat,” “Elementary Bac- 
teriology as Applied to Meat,” “The State Meat Laws From a 
Packer's View,” “The Federal Meat Inspection Laws,” “Animal 
Diseases in Meat Inspection,” “Material of Construction and 
Corrosion in Meat Plants,” “Materials Handling,” “Quality Con- 
trol of Meat Products,” “Instrumenting Meat Plant Processes,” 
“Packaging Machines for Meat Products,” “Packaging Materials 
for Meat Products” and “Meat Plant Trouble Shooting.” A 
partial list of the speakers includes: Drs. Olin Ball, Edward 
Nebesky and John McCoy, all of the Rutgers faculty; Dr. Hugo 
E. Wistreich, Reliable Packing Co.; Edward R. Swem, editor of 
THE NATIONAL PROVISIONER; William Schaefer, Reduction Ma- 
chinery Co.; Dr. William Shannon, The Klarer Co.; Lloyd E. 
Slater, Foundation for Instrumentation, Education and Research, 
Inc., and Dr. Allyn C. Beardsell, Container Laboratories, Inc. 


The 54th Annual meeting of the American Meat Institute will 


be held on Friday through Tuesday, September 25-29, at the 
Palmer House, Chicago, the AMI reminded members this week. 
Technical sessions are scheduled for Friday and Saturday, while 
Monday and Tuesday sessions, to be in the morning only, will 
deal with the industry’s relations with retailers. An unusually 
large exhibition will be housed in the Red Lacquer Room in 
addition to the Exhibition Hall. 




















1. Governor Luther H. 
Hodges (center) with 
Dallas Miller, Swift plant 
manager at Wilson; E. D. 
Fletchall, vice president 
of construction; P. E. Pet- 
ty, vice president of pork 
operations, and Porter M. 
Jarvis, president. 


2. The refreshment stand 
was a popular spot. 

3. Visitors watch stuffer 
centrifugal linker. 


ae 


6. Frankfurt peel- 
ing drew an in- 
terested crowd. 


7. Ham lovers in- 
spect modern 
smokehouse. 


8. Bacon slicing 
and packaging 
line on parade. 


9. Outdoor dis- 
play of Swift an- 
imal feeds. 








4. Mother and 
member of young- 
est generation 
view the baby 
meat food display. 
5. Three huskies 
relish their hot 
dogs in the lee of 
a Swift reefer. 


RLM soph BE ig. 





aw Plant in Wilson, 


ell-Wishing Crowd 


EADED by North Carolina’s chief executive, Gov- 

H ernor Luther H. Hodges, civic and _ industrial 

leaders, educators, retailers, farmers and citizens 
welcomed Swift & Company to the state and region at 
the open house held by the company on April 18 to cele- 
brate the start of operations at its new fully-integrated 
plant in Wilson, N. C. Leaders in the state and community 
acclaimed the contribution the new plant will make to 

the region at a luncheon marking the midpoint of the 9 

am. to 9 p.m. open house. 

A steady stream of visitors, totaling 12,000 at final 
count, flowed through the modern plant and paused to 
marvel at action exhibits and examine some of the Swift 
product displays. They studied the livestock lots in which 
the differences in quality in live hogs and cattle were 
demonstrated and translated into comparative on-the-hoof 
returns to the producer, The refreshment stand, featuring 
Swift hot dogs and Coca-Cola, was kept busy. The guests 
consumed about 22,000 frankfurts and 600 cases of Coke. 

Working crews turning out actual product attracted 
considerable attention. Everybody watched the continuous 
stuffer teamed with a high-speed centrifugal linker pro- 

_ duce an endless stream of frankfurt links. The bacon line 
| converting slabs into sliced bacon packages with speedy 
_ precision, and the frankfurt packaging line separating 
H long strands into neat packages of skinless links, also held 
the visitors’ interest. 

The tour took the visitors past the smokehouse area 
with its array of stainless steel houses, the frankfurt stuffing 
station, to the second floor, with its:polished and gleaming 
slaughtering equipment and into the coolers with carcass 
' and meat displays. The line led back to the order assembly 
| room displays featuring Swift packaged products, includ- 

ing baby meat foods and canned meats, to the livestock 

pens where some of North Carolina’s prize animals were 
housed, and finally to the refreshment stand. 

In his comments at the reception and luncheon, Gover- 
nor Hodges pointed out that the new Swift plant opened 

| an avenue to the national market for the livestock pro- 
» ducers of northeastern North Carolina. Noting that the 
| state's livestock economy is channeling an ever-increas- 
F, ing flow of dollars to producers, the governor said that 
_ the area in which the plant is located produces over 70 
per cent of the corn and about 50 per cent of the state’s 
total livestock. Within the last two years, the value of live- 
stock production in the state has increased by $70,000,- 
» 000 or 26 per cent. This move toward diversification by 
| the farmer has improved the economy of the state, he 
| declared, and the producers have an obligation to supply 
| the new plant with sufficient raw material to keep it work- 
ing on a year ‘round basis for the ultimate benefit of all. 

Over 62 per cent of the national farm income in 1958 
eame from livestock and livestock products enjoy a steady 
and growing demand, said Porter M. Jarvis, president of 
Swift & Company, in his address in which he traced the 
company’s growth and expansion in the Southeast and spe- 
cifically in North Carolina. He observed that the only 
Solution to the burdensome problem of crop surpluses is 

[Continued on page 30] 
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KILLING FLOOR employes, dressed in white and wearing hard hats, 
point out some features of the modern slaughtering equipment. 


NOT ALL the cooks who paused to look at the beef cut display 
were feminine. Some of them were of the outdoor chef variety. 


IN LIVESTOCK pens, three lots of hogs portrayed differences in 
quality and price charts told the producer the revenue story. In 
the meat type pen are Hal Perry, local vocational teacher; Hillard 
Gay, local hog producer; Leo Martin, Swift hog buyer at Wilson, 
and Bill Haase, swine specialist in Swift's general office, Chicago. 
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ers, Inc. of Dallas, Texas have brought four sepa- 
rate companies into operation under one roof. 
These companies were formerly scattered in three loca- 
tions, The four companies are Texas Meat Packers, Inc., 
Spiritas and Sloan, Texas Meat and Provision Co., and 
Portion Control Co. All are concerned with beef products 
and the new plant makes for an efficient integrated opera- 
tion that has not been possible before. All of the com- 
panies are under the direction of Archie Sloan and Joe 
Spiritas, who are the owners and operators. 
The original plant on this site was purchased some 
years ago and consisted of a small killing unit and several 


R ECENT additions to the plant of Texas Meat Pack- 


Heavy Emphasis Placed on 
Refrigeration in Texas 
Meat Packers Plant 
Housing the Operations 


of Four Organizations 


By TOM WEATHERFORD, Chief Engineer, 
Texas Meat Packers, Inc., and ELLIOTT 
HALLOWELL, Chief Engineer, Snell Refrig- 
eration Supply Co. 


BEEF HOLDING room with rotating sterilizing lamps on floor. 
Refrigeration units are located at the end of the cooler. 


small coolers. This original plant was enlarged consider- 
ably and when revisions are all completed will have a 
capacity of approximately 1,000 head of cattle per day. 
This part of the plant is occupied by Texas Meat Packers, 
Inc., and is the prime supplier of beef to the other com- 
panies. Several new coolers have been built in the past 
few years. The original coolers and chill rooms were re- 
frigerated by pipe coils and brine spray units. New coolers 
added have Recold water defrost units installed and are 
temperature controlled by back pressure regulators in the 
suction lines. These will be made automatic in the near 
future. 

The new addition actually consists of three buildings: 













OUTSIDE view of the: 
new plant, the Texas 
Meat & Provision Co. 
division. The k 
loading dock is refrig- 
erated. Note the dour 
ble cold storage doors 
at the left center 
which may be opened: 
wide for truck loading, 
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The first is a machine room, boiler room and work shop 
and is 90 ft. long by 56 ft. wide. The second is a combined 
cold storage and processing building, completely refrig- 
erated and with enclosed dock, which is 127 ft. long by 
175 ft. wide. 

The third building is of two-story construction and 
contains office space and box storage on the first floor 
while the second houses dressing rooms and a small cafe- 
teria for plant personnel. This building is 70 ft. long by 
35 ft. wide. The first building is constructed of concrete 
blocks and the other two of brick. Steel truss construction 
has been used throughout the various buildings with built 
up tar and gravel roofing. 

Ammonia refrigeration has been employed for the en- 
tire plant and the new machine room, plus an adjacent 
one in the original building, contain the refrigeration com- 
pressors. Several makes of compressors are represented 
among the high-stage machines that have been added to 
from time to time. Two new Fuller 35-ton rotary booster 
compressors were added for the freezer loads. Two Recold 
evaporative condensers have also been installed to take 
care of the added plant capacity. These are roof-mounted. 

All machines are interconnected to the various suction 
headers so that complete flexibility of operation is avail- 
able. A combination liquid and gas cooler is used between 
stages and the low temperature suction has a large slop- 
over tank mounted in the machine room with a liquid 
coil to boil out any slopover that may come from the 
freezers. The plant has a capacity of 283 tons of refrig- 
eration at full operation. 

Two sharp freezers have been built, each 30 ft. by 60 
ft. with 14 ft. ceiling height. Each freezer is equipped 
with seven Reclod LT units which are run full flooded 
with accumulators and float switches and solenoid valves. 
Total air circulation in each freezer is 88,000 cfm. Tem- 
perature is maintained at approximately -20° F. although 
during test, one of the freezers was pulled down to -45° 
F, Both freezers are insulated with 8 in. of corkboard 
with plaster finish inside. One is equipped with meat rails 
so that carcass beef may be frozen on the rail and then 
moved to the storage room. This freézer is equipped with 
infitting track freezer doors insulated with Styrofoam and 
with heater cables installed around the door. The other 
freezer handles mostly boxed meat and is arranged for 
handling the boxes on pallets by fork truck operation. 
Each freezer has a daily capacity to freeze approximately 
60,000 Ibs. of product. 

A holding freezer 60 ft. wide by 110 ft. long is located 
adjacent to one of the sharp freezers. This freezer is held 
at 0° with seven water defrost coils. To hold humidity as 


# 








EVAPORATIVE condensers are mounted on the plant roof. Both 
of the outside condensers are equipped with desuperheat coils. 
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BLAST freezer room which has a capacity of 70,000 Ibs. per day. 
This is one of two identical freezer rooms which are kept in use. 


high as possible, this freezer has a suction pressure regu- 
lator in the suction line so that refrigerant temperatures 
may be held at a higher level than in the sharp freezers. 
Storage of merchandise is on pallets and operation in the 
freezer is with fork trucks. This freezer, as well as the 
sharp freezers, is used for storage and freezing for all 
companies using the plant. 

Spiritas and Sloan Co. occupies a room 62 ft. wide by 
109 ft. long adjacent to the freezer. This room is used 
for boning operations and meat boxing and grinding and 
the rear also serves as a storage area for the boning opera- 
tion and is equipped with meat rails. Temperature in this 
room is maintained at approximately 40° F. Since meat 
is stored in this room, it was deemed desirable to hold 
high humidities to reduce shrinkage. 

Eight Recold units are used in this room and tempera- 
ture is held constant with highest possible humidity with 
a Refrigeration Specialties Co. modultrolled back-pressure 
regulator. Temperature is maintained by a Minneapolis- 
Honeywell modulating thermostat controlling a modutrol 
motor mounted on the back pressure regulator. Load 
Huctuations are met by the variation of the evaporating 
temperature in the units but the highest possible pressure 
is held at all times. The room was designed to operate at 
a difference’ of only 5° to 7° between refrigerant and room 
temperatures. This results in accurate temperature control 
with very high humidities and, consequently, low meat 
shrinkage. Temperatures are actually high enough that 
defrosting is not required but water defrost coils were 
chosen so that coils could be washed periodically to pre- 
vent collection of slime and solids on the coil surface. 

Two meat coolers, each 47 ft. by 38 ft. complete with 
rails, have been constructed to hold meat in carcass form 
for the various operations. Each of these rooms is re- 
frigerated with four Recold LTA water defrost units. Tem- 
peratures and humidities are maintained in these rooms 
by the same type of back pressure control used in the 
boning rooms. Units have been picked oversized so that 
high humidities may be maintained. 

Texas Meat and Provision Co. occupies two smaller 

[Continued on page 30] 
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HUMANE SLAUGHTER 








California and Wisconsin Weigh Senate-Passed Bills 


HETHER two more sstates, 

Wisconsin and California, will 

pass humane slaughter legisla- 
tion this year may depend upon testi- 
mony presented this week at hearings 
in Madison and Sacramento. The up- 
per houses of both state legislatures 
have passed bills to require that live- 
stock be rendered insensible before 
slaughter. 

Washington was the first state and 
Minnesota (see page 13) the second 
to enact humane slaughter legislation 
into law (see the NP of April 25, 
1959, for text of Washington statute). 

The California bill (S-279), as 
passed in amended form by the Sen- 
ate, provides that no state agency 
may buy or sell all or any portion of 
livestock slaughtered by any methods 
other than humane methods. The Wis- 
consin bill (S-331), as amended and 
passed by the Senate, provides that 
any slaughterer who slaughters live- 
stock by any method except a hu- 
mane method shall be fined not more 
than $100. 

Both bills would become effective 
on July 1, 1960, which also is the 
effective date of the federal Humane 
Slaughter Law passed last year by the 
85th Congress. 

The California bill provides that 
humane slaughtering methods are to 
be designated by regulations of the 
State Department of Agriculture and 
that the regulations “shall conform so 
far as possible to the regulations of 
the United States Department of Agri- 
culture governing humane methods of 
slaughtering.” 

The Wisconsin measure contains no 
provision on its face for administration 
of the proposed law, nor does it pro- 
vide for the designation of humane 
methods by any state agency nor auto- 
matic adoption of the federal regu- 
lations promulgated by the U. S. 
Secretary of Agriculture. 

Ritual slaughtering methods 
“whereby the animal suffers loss of 
consciousness by anemia of the brain 
caused by the simultaneous and in- 
stantaneous severance of the carotid 
arteries with a sharp instrument” are 
declared to be humane in both the 
California and Wisconsin measures. 
The California bill also specifically 
exempts ritual slaughtering from its 
requirements. 

A hearing on the Wisconsin bill was 
to be held by the Assembly judiciary 
committee on May 5. The committee 
on agriculture of the California As- 
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sembly was to hold hearings on that 
state’s bill on May 6. Because of wide- 
spread interest in such legislation, 
THE NATIONAL PROVISIONER is pub- 
lishing the full texts of both bills as 
passed by the state Senates. 

WISCONSIN BILL: The Wiscon- 
sin measure, entitled “A bill to create 
95.80 of the statutes, relating to hu- 
mane methods of slaughter, and pro- 
viding a penalty,” reads; 

“The people of the state of Wis- 
consin, represented in Senate and As- 
sembly, do enact as follows: 

“95.80 of the statutes is created to 
read: 

“95.80 HUMANE SLAUGHTER- 
ING. 1) Definitions. As used in this 
section: 

“a) ‘Slaughterer’ means any person, 
regularly engaged in the slaughtering 
of livestock in commerce; 

“b) ‘Livestock’ means cattle, horses, 
swine, sheep, goats and other species 
of animals susceptible of use in the 
production of meat and meat products; 

“c) ‘Humane meéthod’ means: 

“1. Any method of slaughtering 
livestock which normally causes ani- 
mals to be rendered insensible to pain 
by a single blow or shot of a mechan- 
ical instrument or by electrical, chemi- 
cal or other means that is rapid and 
effective, before being shackled, 
hoisted, thrown, cast, or cut; and 

“2. The method of slaughtering re- 
quired by the ritual of the Jewish 
faith, whereby the animal suffers loss 
of consciousness by anemia of the 
brain caused by the simultaneous and 
instantaneous severance of the carotid 
arteries with a sharp instrument. 

“2) EFFECTIVE DATE. Begin- 
ning July 1, 1960, no slaughterer may 
slaughter livestock or handle livestock 
in connection with slaughter except by 
a humane method; nor may be (sic) 
shackle, hoist or otherwise bring live- 
stock into position for slaughter by 
any method that causes injury or pain. 

“3) PENALTY. Any  slaughterer 
who by act or failure to act violates 
sub. (2) shall be fined not more than 
$100. 

CALIFORNIA MEASURE: The 
California bill, entitled “An act to add 
Section 13392.3, 13392.4, 13392.5 
AND 13392.6 to the Government 
Code, relating to slaughter, or pur- 
chase or sale of slaughtered animals, 
by state agencies,” reads: 

“The people of the State of Cali- 
fornia do enact as follows: 

“SECTION 1. Section 13392.3 is 





- Titual requirements of any religious 
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added to the Government Code, 
read: 9 

“13392.3. After June 30, 1960, no 
state agency shall slaughter any cattle, 
calves, horses, mules, sheep, swine, or It. 
other livestock by any methods othe 
than humane methods; nor shall any 
state agency contract for, purchase, 
procure, or sell all or any portion of 
such animals slaughtered by any meth- a 
ods other than humane methods, 

“For the purposes of this section, 
humane methods are defined to be the T 
following: 

“All cattle, calves, horses, mules, 
sheep, swine, and other livestock shall fe 
be rendered insensible to pain by a 
single blow or gunshot or an electrical, of 
chemical or other means that is rapid thi 
and effective before being shackled, 
hoisted, thrown, cast, or cut, or shall 
be slaughtered in accordance with 












faith that prescribes a method of 
slaughter whereby the animal suffers 
loss of consciousness by anemia of the 
brain caused by the simultaneous and 
instantaneous severance of the caroti¢ 
arteries with a sharp instrument. ~ 

“SEC. 2. Section 13392.4 is adde 
to said code, to read: 4 

“13392.4. After June 30, 196 
every person who supplies any sta 
agency with livestock products de 
rived from any of the animals en 
merated in Section 13392.3 shall fil 
with the Department of Finance’ 
sworn statement that such anim 
were slaughtered by humane method! 
For the purposes of this section, th 
slaughtering of animals by method 
designated by regulations of the De 
partment of Agriculture or in accor 
ance with the ritual requirements df 
any religious faith as set forth in See 
tion 13392.3 shall be deemed a s 
cient compliance with the requif 
ments of law. The regulations adopte 
under this section shall conform 
far as possible to the regulations of # 
United States Department of Agriet 
ture governing humane methods” 
slaughtering. 

“SEC. 3. Section 13392.5 is ad 
to said code, to read: 4 

“13392.5. To assist the Departm 
of Finance and other state agen 
in the enforcement of the provisions 
Section 13392.3, the Department 
Agriculture is authorized and dire 
to perform the following duties: — 

“a) Designate, on or before Dees 
ber 31, 1959, and at such times the 
after as it deems advisable, methé 
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for lease to packers. vou get ait the advantages TRANSPORTATION 


of a General American lease with these cars—service facilities throughout CORPORATION 
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ON OUR MARK, GET SET... GO 


good packaging helps products go... 


to the market and through the market... safely, efficiently, profitably. 





the folding cartons, shipping containers and Sefton fibre cans covered by the 
CCA trade mark have the same goals you have... to make your products go, 
much of our success in achieving these goals is due to our creative departments— 
structural design, machinery development, market research and design laboratory. 


this creative support is available to you from CCA plants all over the country. 


CONTAINER CORPORATION OF AMERICA 
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FOLDING CARTONS 


SHIPPING CONTAINERS 


SEFTON FIBRE CANS 


PLASTIC PACKAGING 





38 S. Dearborn St. 
i Chicago 3, Ill. 
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of slaughter and of handling in con- 
nection with slaughter, with respect to 
each species of livestock, which con- 
form to the provisions of Section 
13392.3. If deemed more effective, the 
department may designate methods 
which are not in conformity with that 
section. Designations by the depart- 
ment subsequent to December 13, 
1959, shall be adopted in accordance 
with the provisions of Chapter 4 
(commencing with Section 11370), 
Part 1, Division 3, -Title 2, of the 
Government Code. 

“b) Provide, through co-operation 
with the United States Department of 
Agriculture in the enforcement of 
Public Law 85-765 and by means of 
appropriate regulations, suitable meth- 
ods of identifying the carcasses of ani- 
mals inspected and passed under 
Article 1 (commencing at Section 301) 
of Chapter 1 of Division 3 of the 
Agricultural Code that have been 
slaughtered by humane methods. Ani- 
mals slaughtered and handled in con- 
nection with slaughter, in conformity 
with the methods designated under 
subdivision (a) of this section shall 
be deemed, for the purposes of this 
subdivision, to have been slaughtered 
by humane methods. 

“SEC. 4. Section 13392.6 is added 
to said code, to read: 

“13392.6. Nothing in Sections 
13392.3 to 13392.5, inclusive, shall be 
construed to prohibit, abridge, or in 
any way hinder the religious freedom 
of any person or group. Notwithstand- 


ing any provisions of such sections, 


in order to protect freedom of reli- 
gion, ritual slaughtering and the hand- 
ling or other preparation of livestock 
for ritual slaughtering are exempted 
from the terms of such sections. For 
the purposes of this section, the term 
‘ritual slaughtering’ means the slaugh- 
tering of animals by methods in ac- 
cordance with the ritual requirements 
of any religious faith as set forth in 
Section 13392.3.” 


AMI Announces Convention 
Hospitality Accommodations 


The entire seventh and eighth floors 
of the Palmer House, Chicago, as well 
as part of the ninth floor, have been 
reserved as hospitality rooms for the 
American Meat Institute’s 54th annual 
meeting, September 25-29. Single 
rooms and combinations are available. 

All initial space arrangements can 
be made directly with the AMI. After 
space has been confirmed, the Palmer 
House will make special arrangements 
for extra equipment, food and bever- 
ages. Room occupancy will begin Fri- 
day morning, September 25, and ter- 
minate at 3 p.m., September 29. 
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NIMPA Group Relays Alarm 
Over Rise in Imported Beef 


The industry’s growing concern 
over the heavily increased flow of im- 
ported beef was called to the atten- 
tion of U. S. Department of Agri- 
culture officials in Washington, D. C., 
late last week by a delegation from 
the National Independent Meat Pack- 
ers Association. 

The group, which met with As- 
sistant Secretary of Agriculture Clar- 
ence L. Miller and other officials, in- 
cluded Lloyd L. Needham, co-chair- 
man of the NIMPA beef and hides 
committee; Lou Silverstein, a mem- 
ber of the committee; John A. Killick, 
NIMPA executive secretary, and Ed- 
win Pewett, general counsel. Also 
present as guests and observers were 
Ray Fried, director of the American 
Meat Industry Stabilization Commit- 
tee, Inc., and Irving Rosenthal of 
Samuels and Company, Dallas, Tex. 

Needham said that the increased 
flow of imported beef, especially the 
great increase of freezer storage 
stocks, is causing real and immediate 
damage to beef slaughterers and bon- 
ers and that the entire industry is 
alarmed as to the portents for the 
future. The chart: below shows some 
of pertinent curves on imports, stor- 
age stocks and federally inspected 
slaughter of cows and bulls. 

“The interview was inconclusive, in 
that the USDA officials present ex- 
pressed their sympathy and concern 
but could offer no ready solution to 
the problem,” NIMPA secretary Kil- 
lick reported this week. 


Removal of Grading Would 
Mean Return to Dark Ages, 
Purveyor Group Contends 


The National Association of Hotel 
and Restaurant Meat Purveyors is “un- 
alterably opposed to the removal of 
government grading,” Peter H. Peter- 
sen of Petersen-Owens, Inc., New 
York City, testified on behalf of the 
association at the April 17 lamb in- 
dustry meeting at the U. S. Depart- 
ment of Agriculture in Washington, 
D. C. Petersen is chairman of the 
association’s Washington committee. 

The meeting was called by the 
USDA on the petition of the National 
Wool Growers Association asking that 
grading of lamb be eliminated. 

Petersen pointed out that the pur- 
veyors’ group caters to the “eating out 
public,” supplying hotels, restaurants, 
steamships, railroads, airlines, etc. 

“We have consistently been buyers 
of U. S. government graded lamb,” he 
said. “We use tremendous quantities 
of lamb and lamb cuts, and in New 
York, where our place of business is, 
the heavier lamb fits into our picture 
to a great degree. 

“We realize that housewives must 
have lighter lambs, as has been men- 
tioned here, but the 55- to 65-lb. 
weights to many of our customers are 
readily acceptable, and their specifi- 
cations so indicate; as a matter of 
fact, the U. S. Army in its program 
will accept them up to 68 lbs. 

“For almost 30 years our customers 
and our member companies have 
traded on U.S. government grades. It 
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has truly been our yardstick of trad- 
ing. It has not only been a protection 
for the buyer but a leveling factor 
in our field of competition. Some of 
our suppliers buy ungraded cars of 
lambs and have them graded on arri- 
val, We are sure, were these not to 
grade out to expectations, they would 
buy them down, reducing the return 
to the producer. 

“We feel that, were grading with- 
drawn, we would return to the dark 
ages. We have had this year the finest 
winter lambs we have seen for years, 
surely a result of feeding to make a 
grade. We also feel if we were to have 


no grading at all, there would be a 
return to the thin underfed lamb, 
again affecting the producer. 

“Please understand, we are sym- 
pathetic to the producer and his re- 
sultant loss but cannot feel that the 
removal of government grading would 
be his salvation, quite the contrary. 
We would, therefore, like to go on 
record that we are unalterably op- 
posed to the removal of government 
grading.” 

WSMPA and the National Associ- 
ation of Food Chains favored reten- 
tion of lamb grading; the American 
Meat Institute opposed it. 
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Ham and Sausage Cook Tanks 


Nothing Serves Like Stainless 


... and nobody builds 


ST. 








22 


equipment like St. John 


Only stainless . . 
contaminate meat products. 
Only stainless . 
and cause rejection of product. 


Insure your production and product—buy the best 
—stainless equipment fabricated by St. John. 


There is no substitute for stainless steel and quality. 


. . - Write for our new catalog today 


SS0O SO. DAMEN AVE. CHICAGO 36, ILLINOIS 


. is free of odors and will not 


. . will not chip, flake or crack 





New York Rallies in Move 
To Preserve ‘Uncle Sam’ 


A New York delegation including 
members of veterans’ groups and 
Boy Scouts, as well as a tall man 
dressed in the costume of “Uncle 
Sam,” was to appear late this week 
before a subcommittee of the House 
committee on interior and _ insular 
affairs in Washington, D. C., in a 
move to preserve for posterity the 
U. S. symbol and his progenitor, 
meat packer Samuel Wilson. 

The group, led by Thomas I. Ger- 
son of The Kecord’ Newspapers, Troy, 
N. Y., was to appear May 7 in sup- 
port of House Concurrent Resolutions 
104 and 106, “expressing the sense 
of Congress with respect to the rec- 
ognition of the grave of Samuel Wil- 
son, progenitor of the symbol ‘Uncle 
Sam, in Oakwood Cemetery, Troy, 
N. Y., as a national shrine.” 

The resolutions were introduced by 
two New York Congressmen, Leo W. 
O’Brien (D-Lib.) and Dean P. Taylor 
(R) in a united effort. 

Support of the resolutions was 
urged by Rep. Albert H. Bosch (R- 
N. Y.) in an extension of remarks in 
the Congressional Record of April 28. 
Rep. Bosch said he “has been greatly 
disturbed about an apparent cam- 
paign to discredit ‘Uncle Sam’ as a 
symbol of the United States” but that 
he believes “that this campaign may 
have stirred some of us into a fight 
to preserve him for posterity.” 

Rep. Bosch included as part of his 
remarks a letter written by Mrs. Helen 
P. Lasell, chairman of the U. S. Flag 
Committee, protesting two articles 
that appeared in the magazine sec- 
tion of the New York Times, suggest- 
ing that “Uncle Sam” should be dis- 
owned and including a statement that 
“Uncle Sam’ is just plain ugly.” 

Samuel Wilson was beef provi- 
sioner to the U. S. Army during the 
War of 1812. The “Uncle Sam” sym- 
bol came from the “U. S.” stencilled 
on his beef barrels, plus the nickname 
given to him by the troops. The re- 
cent New York legislature designated 
September 13, Wilson’s birthday, as 
“Uncle Sam Day” in that state. 


Livestock Checkoff Bill 
Is Passed by lowa House 


A bill to create an Iowa livestock 
council to promote meat products was 
passed by the Iowa House of Rep- 
resentatives and sent to the state 
Senate for consideration. 

The program would be financed by 
a voluntary checkoff on livestock sales 
as follows: Cattle, 10c a head; hogs, 
sheep and lambs, 5c a head. 
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FTC Plans to Test Belief That Packers’ 


Back Door Is Wide Open for Pricing Attack 


Does the 1958 amendment to the 
Packers and Stockyards Act provide 
the legal authority for the Federal 
Trade Commission to attack pricing 
practices of meat packers subject’ to 
the jurisdiction of the U. S. Depart- 
ment of Agriculture? 

As reported in THE NATIONAL PRo- 
VISIONER last week, the FTC believes 
it has such authority due to the “hot 
pursuit” clause of the amendment, and 
the Western States Meat Packers As- 
sociation intends to help prove it. 

WSMPA has filed several com- 
plaints with the Commission charging 
unfair competition by some of the 
large national packers, and the FTC 
is expected to issue some complaints 
soon to establish its power to reach 
large packers under the amendment, 
E. Floyd Forbes, WSMPA president 
and general manager, announced. 

WSMPA was the leading advocate 
of a move in the last Congress to 
shift jurisdiction over packer merchan- 
dising activities from the USDA to 
the FTC. The compromise amendment 
(Public Law 85-909) adopted last 
year gives the FTC jurisdiction over 
meat retailing and over non-meat 
packing activities of meat packers. 
The amendment retains in the USDA 
primary jurisdiction over all trans- 
actions of packers through the whole- 
sale level involving livestock, meats, 


meat food products, livestock products 


in unmanufactured form, poultry and 
poultry products. 

“If the ‘hot pursuit’ clause works 
out as expected,” Forbes said last 
week, WSMPA “will have achieved 
100 per cent of its legislative objec- 
tive. Unfair competition and monopol- 
istic acts in the meat industry will 
again be subject to the regulation of 
the FTC, an agency whose only func- 
tion is reventing unfair practices and 
which has a capable staff to carry out 
its important responsibilities.” 

The “hot pursuit” clause that the 
FTC plans to test reads: 

“The Federal Trade Commission 
shall have power ‘and jurisdiction 
over any matter involving meat, meat 
food products, livestock products in 
unmanufactured form, or poultry 
products, which by this Act is made 
subject to the power or jurisdiction 
of the Secretary (of Agriculture), as 
follows: . . . In any investigation of, 
or proceeding for the prevention of, 
an alleged violation of any Act ad- 
ministered by the Commission, arising 
out of acts or transactions involving 
meat, meat food products, livestock 
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products in unmanufactured form, or 
poultry products, if the Commission 
determines that effective exercise of its 
power or jurisdiction with respect to 
retail sales of any such commodities 
is or will be impaired by the absence 
of power or jurisdiction over all acts 
or transactions involving such com- 
modities in such investigation or pro- 
ceeding. In order to avoid unnecessary 
duplication of effort by the govern- 





ment and burdens upon the industry, 
the Commissioner shall notify the 
Secretary of such determination, the 
reasons therefor, and the acts or trans- 
actions involved, and shall not exer- 
cise power or jurisdiction with regard 
to acts or transactions (other than 
retail sales) involving such commod- 
ities if the Secretary within ten days 
from the date of receipt of the notice 
notifies the Commission that there is 
pending in his Department an investi- 
gation of, or proceeding for the pre- 
vention of, an alleged violation of this 
Act involving the same _ subject 
matter.” 
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Soaking Vats 


St. John Stainless Steel Soaking Vats 
save on t e while ting rig- 
id inspection standards. 





When the job is tough 
... only stainless steel will do! 


No other material can withstand the tough, corro- 
sive jobs in packing plant service like stainless steel. 
And, no other material can deliver the long-range 
economy that stainless can. 


St. John has specialized in designing and building 
stainless equipment for packing plant use—equip- 
ment that has become a standard of value the 


St. John is “Famous for Stainless.” 


. . . Write for our new catalog today 


S800 SO. DAMEN AVE. CHICAGO 36, ILLINOIS 
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World Leader in Transport Refrigeration 


INERMO KING 
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You can’t beat Thermo King 


°e SERVICE 


U. S. Coast-to-Coast, Mexico, Canada 
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You can’t beat Thermo King 


¢ EXPERIENCE 


20 Years of Engineering Leadership 


You can’t beat Thermo King 


e ECONOMY 


Costs Less to Operate, Maintain and Own 





You can’t beat Thermo King 


¢ SELECTION 


Models to Meet Every Trucker’s Needs 
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314 West 90th St., Minneapolis 20, Minn. 
British Commonwealth: Canadian Thermo 









































Control Co., Ltd., Montreal, Quebec 


Thermo King Maintains the Only Nationwide Service and Parts Organization in the Industry 
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Chicago * 20" 
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GET YOUR FREE COPY 
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of 
this book! 







MAIL TO: 

TEE-PAK, INC. 

Merchandising Division 

3520 S. Morgan St., Chicago 9, Illinois 


° Gentlemen: BR: 
Please send copy of 1959 National Hot Dog Month book to: 
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“| find the PURCHASING 
GUIDE most valuable 
when | have to produce 
results quickly...” 


A. L. Roth 


Purchasing Agent, Krey Packing Co. 
St. Louis, Mo. 


“Even with 34 years experience as a Purchasing Agent in the 
Meat Packing Industry, I find the Purchasing Guide a very 
handy and useful aid. 


“With the hundreds of products used each year in a Meat Pack- 
ing operation, it is impossible even for an experienced man 
to know all the sources. I find the Guide most valuable when I 
have to produce results quickly and do not have time to search 
for information. It is helpful, too, to have information in a con- 
venient package, as it is difficult and expensive to keep a really 
up-to-date catalog file.” 










Katy PACKING COMPANY 
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really 
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The Krey Packing Company, of St. Louis, now in its 76th year, 
is headed by John F. Krey II, grandson of the founder. Besides 
the main plant, a separate canning unit is located at Belleville, 
Ill, and a processing plant in San Francisco. Krey was among 
the first in the industry to have federal inspection and to affiliate 
with the American Meat Institute. 
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the only complete source of buying information 


for the meat industry! 
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Burns & Co. Profit Slips 
36% on Record High Sales 


Although dollar sales of Burns & 
Co., Ltd., Calgary, Atla., reached a 
record high of $145,911,574 in the 
fiscal year ended December 31, 1958, 
net profit declined 36 per cent, to 
$702,523 from $1,105,645 in the pre- 
vious year, and was the smallest re- 
corded since 1954, Reginald S. Munn, 
president, disclosed in the annual re- 
port to stockholders. The figures in- 
clude the sales and earnings of Burns 
& Co. (Eastern), Ltd., and Modern 
Packers, Ltd. 

The new peak in dollar sales was 
brought about partially by increased 
volume but also was due to a higher 
price level, Munn explained. Earn- 
ings per share were 91c, compared to 
$1.44 in 1957. The 1957 sales totaled 
$137,558,697. 

“It was a good year for the livestock 
producer but a difficult one for the 
processor,” Munn explained. “Earn- 
ings were adversely affected by com- 
petition from commercial feeders and 
U. S. A. buyers in the purchase of 
cattle, which kept costs at a high 
level compared to the beef market 
during most of the year. An unusu- 
ally rapid decline in the hog market 
in mid-summer caused a substantial 
inventory loss and also contributed 
to weaker results. Other factors af- 
fecting earnings were increased ex- 
pense, particularly for wages, and 
keen competition within the industry.” 

The report points out that exports 
of cattle and calves to the United 
States reached a record high level of 
602,000 head in 1958, almost double 
the 328,000 head of the previous 


year. Dressed beef and veal exports 
totalled 54,000,000 Ibs., an increase 
of 5,000,000 Ibs. 

Hog marketings, at 6,458,000 head, 
were nearly 20 per cent above the 
1957 level. Pork exports for the year 
amounted to 62,000,000 Ibs., a sub- 
stantial increase over the 1957 move- 
ment of 36,000,000 Ibs. 

As a result of a labor agreement 
reached by the company with plant 
employes last August, in common 
with others in the industry, the re- 
port notes, wages and fringe benefits 
are to increase a total of 2lc over a 
20-month period. A general increase 
of 9c per hour became effective last 
August 1 and a further 5c will be 
added on August 1, 1959. Fringe 
benefits and adjustments of certain 
specific rates account for the balance 
of the 21c. 

“After giving effect to the new ad- 
justment, the average hourly earn- 
ings of male employes will be $2.08; 
women, $1.85, and the overall aver- 
age, $2.04,” the report explains. “It 
is estimated that men on regular staff 
will be paid an average of $4,360 
per annum, and women, $3,570. 
Fringe items, inclusive of such con- 
cessions as pensions, life insurance, 
medical services, -etc., are valued. at 
24c an hour.” 


Ranch Women to Honor 
1959 All-American Father 


Three judges will select the nation’s 
outstanding father in a special com- 
petition conducted by the American 
National CowBelles, service and social 
organization of ranch women. 


Mrs. J. B. Smith, Pawhuska, Okla., 





national chairman, announced that 
judges will consider only the winners 
of state contests in the program which 
saw several thousand men nominated 
by youth organizations across the 
country. 

Judges will be Mrs. Alma K. 
Schneider, superintendent of the U. 
S. Mint, Denver, Colo.; George 
Matthew Adams, author and colum- 
nist, New York City, and Dr. Oliver H. 
Willham, president of Oklahoma State 
University, Stillwater, Okla. 

Announcement of the “All-American 
Father of the Year” will be made in 
early June, with the winner and his 
wife to be honored just before Father’s 
Day, June 21, at special ceremonies 
at a major cattlemen’s convention. 
Prizes will include many items of beef 
and leather. 

Mrs. Smith explained that the 
special contest, with entries accepted 
only from youth organizations, is con- 
ducted by the CowBelles “to help 
focus more attention on the qualities 
and responsibilities of parenthood— 
and to give dear old Dad a little more 
of the recognition he deserves.” 


Yugoslav Meat To The U. S. 


Two packing plants have been cer- 
tified by Yugoslavia as qualified to ex- 
port under regulations approved by 
the U. S. Meat Inspection Division. 
As soon as the U. S. Department of 
Agriculture formally approves the 
Yugoslav action and publishes a notice 
in the Federal Register, export ship- 
ments—mainly canned hams—will be- 
gin. Several U. S. importers’ have 
already contacted Yugoslav officials to 
arrange for the trade. 








Adams, AMI; J. Russell Ives, AMI; Harvey L. Hensel, Swift & 
Company, Chicago, and F. F. Hirt, Swift & Company, Chicago. 
Seated (from left to right) are George T. Carlin, Swift & Com- 
pany, Chicago; A. R. Merkel, Wilson & Co., Inc., Chicago; E. B. 
English, Kingan division of Hygrade Food Products Corporation of 
Indianapolis, Indiana, and C. J. Krepski of Oscar Mayer & Co., 
located at Madison, Wis. AMI meeting took place in Chicago. 


PROBLEMS ARISING from government requirements for labeling 
of lard and meat fat shortening containing antioxidants were 
discussed at a joint meeting of the American Meat Institute 
lard, legal and scientific advisory committees. Standing (from 
let to right) are C. J. Carlson, Agar Packing Co., Chicago; 
Gaston Escoube, AMI; C. T. Marsau, The Rath Packing Co., Water- 
loo, la; G. A. Crapple, Wilson & Co., Inc., Chicago; Chester 
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Swift Plant Welcomes Tar-Heel Well-Wishers 
[Continued from page 15] 


through an expansion of livestock production and greater 
consumption of high quality protein foods. 

What will the new Swift plant mean to Wilson, N. C. ? 
Here and now it means some 250 added jobs, said E. D. 
Fletchall, vice president of Swift. The plant will have 
annual expenditures of about $17,000,000, basically for 
livestock, wages and taxes. In a ten-year period the plant 
will attract 740 more people to the community, provide an 
additional 435 jobs, support 10 more retail establishments 
and increase retail sales by $900,000 annually. These fig- 
ures were projections of data collected by U. S. Chamber 





of Commerce and were shown graphically to the audience | Tallov 
by Fletchall in flip chart form. Possit: 
S. M. Cozart, industrialist and chairman of the Wilson oss 
Industrial Council, welcomed Swift & Company to the} Rese 
community. Before the company came, the region’s farm] by Stat 
and educational leaders did a magnificent job in educat.} Park, | 
ing. the farmers to produce the top grade of livestock eg. | search, 
sential for the support of a major packing plant. The cash  additic 
market at Wilson has already gone up an average of Yj plastic: 
per lb., Cozart reported. chemi 
Swift executives who attended the open house included, accord 
F. J. Townley, vice president, general sales; P. E. Petty, annual 
vice president, pork operations; E. D. Fletchall, vice presi. Reseat 
dent, construction, and Porter M. Jarvis. The 
rent W 











Four-Firm Texas Plant Emphasizes Refrigeration 
[Continued from page 17] 


rooms and also has a small freezer room. One of the rooms 
is used for meat cutting and wrapping and the other for 
order filling. All of the three rooms are refrigerated with 
water defrost coils. The high temperature rooms are 
equipped with manual back pressure regulating valves so 
that the temperatures in them can be held in the neighbor- 
hood of 40° F. 

Portion Control Co. occupies a room approximately 28 
ft. by 60 ft. which is kept at about 45° degrees with two 
water defrost coils. In addition, a tempering room is held 
at 28° F. This room is used to store frozen meats and to 
allow them to temper to a temperature where they can be 
worked through the slicers and shaping machines used in 
producing various meat specialties. 

Cold storage doors were furnished by the Birkenwald 
Manufacturing Co. All doors in the plant are fully metal 
clad. Freezer doors are equipped with vestibule doors 
and all freezer doors are equipped with heating cables on 
the top and sides and in the sill at the bottom. There are 
six double doors on the outside wall of the dock. These 
doors open out and allow truck loading from the en- 
closed dock which is held at approximately 50° F. Styro- 
foam insulation is used in the doors to reduce weight. 
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VIEW of meat cooler loaded. Refrigeration units are mounted above Te 
rails. The temperature in the cooler room is controlled by means | from 
of a modulating back pressure valve; two coolers hold carcasses. | Nev: 


Future plans for this plant include revamping some of § to re 
the existing meat coolers to give higher humidity condi- bers 
tions and a refinement of controls for these coolers. firm: 


GENERAL view of f In 
meat cutting room ; 
with eight refrigeré- 
tion units. Back pres b 
sure regulation is em- re 
ployed for the cong 
trol of temperature. fail 
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lien | Tallow Research, Inc., Hears 
Wilson Possibility of New Success 


to the} Research activities being carried on 
; farm{ by Stanford Research Institute, Menlo 
Park, Cal., on behalf of Tallow Re- 
search, Inc., point to the possibility of 
e cash additional new success in the field of 
Of Ye § plastics which would use fat derived 
chemicals as one of the raw materials, 
according to a report presented at the 
annual membership meeting of Tallow 
Research, Inc., in San Francisco. 

The report also covered other cur- 
rent work, planned future projects and 
a summary of past research to discover 
new outlets for tallow. 

Lloyd Hygelund of Crown By- 
Products Co., San Jose, Cal., was re- 
elected president of Tallow Research, 
Inc., and Louis Ottone, jr., of Salinas 
Tallow Co., Inc., Salinas, Cal., and 
Jack H. Allan were renamed as vice 
president and secretary-treasurer, re- 

__ | spectively. 

In addition to the three officers, the 
board of directors will include: Robert 
Peterson, Kenneth Reinhardt, John 
Haugh, Joseph Firpo, Vic Brunetti, 
Bruce Hallat, Rome Giovannetti and 
George (Bob) Cunha. 

Stanford Research steering commit- 
tee members for the 1959-60 year are 
Allan, Giovannetti, Firpo, Hygelund 
and Leo Munoz. 

Tallow Research, Inc., has members 
from California, Oregon, Washington, 
Nevada, Arizona and British Colum- 
bia, Class A memberships are open 
some off to rendering firms, and Class B mem- 
» condi-f berships are available to associated 
ars, firms such as transportation compan- 
ies, brokers, equipment manufacturers 
and other suppliers. 

Members at the annual meeting 
voted to publish a quarterly bulletin 
for members and other interested 
groups, highlighting research work, 
news items and other developments in 
fields such as chemicals in which tal- 
low producers are interested. 
















od above 
yy means | 
sarcasses. 


Study Indicates Slight Rise 


view off In'58 Food Store Failures 
Sia A 15-page analysis of business fail- 
ack pre Wes in the United States, published 
vn is emf YY Dun & Bradstreet, Inc., reveals 
the con® that, among retailers, the number of 
perature. § failures in food stores during 1958 
was only about 2 or 3 per cent higher 
than the previous year despite the 
recession. Concerns dealing ia meat, 
groceries and produce failed in 1958 
at the rate of 27 per 10,000 enter- 

prises, according to the study. 
Reflecting the impact of the re- 
cession, the study points out, business 
failures in 1958 for all important in- 
dustries reached a postwar high of 
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14,964, the brunt of which was felt 
in the first half of the year. The most 
marked increases occurred among fail- 
ures with liabilities over $100,000. 


AMI Offers New Booklet 
Called ‘The Story of Beef’ 


“The Story of Beef,” a new 27-page 
booklet prepared by the American 
Meat Institute, contains a brief history 
of beef through the ages, in addition 
to facts and figures on beef cockery, 
wholesale and retail cuts and many 
other phases of beef production. 

Featuring statistical tables and 
humorous illustrations, the booklet is 


the second of a series being developed 
by the AMI’s public information de- 
partment as a ready reference for use 
by instructors, students, homemakers 
and others seeking information. 

The chapter entitled “From Cattle 
Range to Kitchen Range” explains how 
beef means many things to many 
people involved in its production and 
consumption. “How Many People 
Does It Take to Produce a Steak?” 
is answered with a list of 20 occupa- 
tions involved in that process. Other 
chapters bear such titles as “A Tale 
of Two Steers,” “Some Like It Old: 
Aged Beef” and “The Story of a 
Steak.” 








LOWER CARCASSES TO SHOULDER HEIGHT 
THIS NEW EASY WAY! WITH THE... 





KURTZ CARCASS DROPPER 


SAVE ... TIME AND LABOR 
AND HAVE A SAFE LOADING OPERATION 


A new, faster method for load- 
ing heavy quarters of beef, with 
less labor and more safety, from 
cooler rail to cars or trucks with 
the new KURTZ CARCASS 
DROPPER. Also for lowering 
carcasses—both beef and hogs 
—from one floor to another. 
It works equally well for mov- 
ing equipment, products and 
supplies horizontally. 


Carcasses or quarters travel 
along on the cooler rail as they 
do now until they reach the 
KURTZ CARCASS DROP.- 
PER, which lowers them to the 
correct shoulder height for easy 
shifting or lugging to car or 
truck. 


One man operates the KURTZ 
CARCASS DROPPER, lower- 
ing one quarter every three 
seconds if desired. 

The use of this equipment 
eliminates falling trolleys and 
personal injuries . . . A very 
important safety factor. The 
KURTZ CARCASS DROP- 
PER is of heavy construction, 
built to operate for years. 





Pat. Pending 


ORDER YOUR DROPPER NOW ... 
ITS SPEED AND EFFICIENCY WILL SAVE YOU TIME AND MONEY 


PACKERS ENGINEERING and EQUIPMENT CO., INC. 


MANUFACTURERS and DISTRIBUTORS OF PACKING HOUSE EQUIPMENT and SUPPLIES 


Phones: PLeasant 1252-53-54 — 4424 Florence Blvd. — Omaha I1, Nebraska 
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On time on FIRESTONES 


They cut costs on meat deliveries 


Whether you operate one truck or twenty trucks, count on Firestone 
Rubber-X, the longest wearing rubber ever used in Firestone truck tires. 
It’s yours with every Firestone, for extra trouble-free deliveries and lower 
truck tire costs. 

And along with new long-wearing tire rubber, all Firestones bring you 
Firestone S/F (Shock-Fortified) cord for still more stamina and depend- 
ability. No wonder more and more truck owners like yourself find it good 
business, always, to buy Firestones when replacing old tires—and to 
specify Firestones on all new trucks. Ask about them today at your nearby 
Firestone Dealer or Store—your headquarters for fast, reliable service! 





LOOK FOR NEW LOW COSTS PER MILE WITH LONG-WEARING FIRESTONE TRUCK TIRES 


Enjoy the Voice of Firestone every Monday evening on ABC television 


Copyright 1959, The Firestone Tire & Rubber Company 
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TRANSPORT* SUPER ALL TRACTION® 


*FIRESTONE T.M. 


Firest 


BETTER RUBBER FROM START TO FINISH 


THE NATIONAL PROVISIONER, MAY 9, 1959 








Morrell Buys Tom Sawyer 
Concern in Minneapolis 


Announcement of the acquisition of 
Tom Sawyer Meat Products, Inc., 
Minneapolis, bv 
John Morrell & 
Co., Chicago, has 
been made by W. 
W. McCa.iium, 
president of the 
Morrell company. 
The Tom Sawyer 
company, which 
formerly, was 
known as Stand- 
ard Sausage Co., 
was founded by 
Oscak LaGERLOF and ELMER Eck in 
1923. WiLL1AM A. JOHNSON acquired 
the business in 1935, and his son, 
Witu1aM T. Jounson, has been presi- 
dent since 1949. Tom Sawyer brand 
sausage and other specialized meat 
products are manufactured by the firm 
and distributed in the Twin Cities 
area and throughout Minnesota. The 
plant is at 1301-11 Fourth st. 

McCallum said that Morrell plans 
to enlarge the present facilities of the 
Tom Sawyer company and eventually 
to consolidate Morrell’s Minneapolis 
and St. Paul operations with the Tom 
Sawyer operation in the acquired 
facility. Morrell’s St. Paul branch 
house property has been acquired by 
the city of St. Paul as part of a high- 
day improvement program, requir- 
ing Morrell to vacate that property 
in the near future. 

The newly-acquired company will 


W. MeCALLUM 


The Meat Trail... 


continue to produce Tom Sawyer 
products, reported McCallum. He also 
stated that through the acquisition of 
the Tom Sawyer business and con- 
solidation of the St. Paul and Minne- 
apolis Morrell operations, the company 
will be in an excellent position to 
service retailers in the Twin Cities and 
throughout Minnesota with Morrell 
products as well. 

Present personnel of the Tom Saw- 
yer company will be retained, with 
W. T. Johnson continuing as general 
manager and Howarp HELMs as sales 
manager. BEN RENLI will be in charge 
of all Twin City operations for the 
Morrell company, McCallum said. 


Needham, Kennedy to Head 
NIMPA Beef, Hides Group 


The appointment of the National 
Independent Meat Packers Association 
beef and _hides 
committee for the 
coming year has 
been announced 
by JoHN Krauss 
of John Krauss, 
Inc., Jamaica, N. 
Y., the new presi- 
dent of NIMPA. 
Co-chairmen of 
the committee are 
Lioyp L. NEED- 
HAM, Sioux City 
Dress Beef Co., Sioux City, Ia., and 
J. J. Kennepy, Braun Brothers Pack- 
ing Co., Troy, O. 

The following men have been ap- 
pointed as committee members: Gin 


JOHN KRAUSS 





NEW PLANT of Central Meat Co., 47-year-old San Diego firm, at 1603 National ave. 
opened early last month. The new building, which covers 10,000 sq. ft., is one of the 
first such establishments in southern California to feature a temperature-controlled proc- 
essing room (shown above). Processing room, which houses cutting, dispatching and Cryo- 
vac packaging departments, is maintained at 50° F. All departments are arranged so 
they surround temperature-controlled processing room. Receiving, processing and storage 
rooms are linked by monorail system which, in addition to usual handling hooks, includes 
track-mounted, five-shelf rolling cabinets. Firm uses a fleet of five panel trucks to serve 
its customers throughout the area. About 20 persons are currently employed by company. 
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J. AMsHorr, The Klarer Co., Louis- 
ville; Lester B. Bookey, Bookey 
Packing Co., Des Moines; Larry 
CLAUSEN, Consolidated Dressed Beef 
Co., Philadelphia; Tom Graver, H. 
Graver Co., Chicago; Oxtver Haas, 
Haas-Davis Packing Co., Mobile, Ala.; 
WEL s E. Hunt, Hygrade Food Prod- 
ucts Corp., Detroit; AL KERSNICK, 
Dugdale Packing Co., St. Joseph, Mo.; 
E. Y. Lincte, Seitz Packing Co., St. 
Joseph; Water Manper, Lincoln 
Meat Co., Chicago, and ARTHUR A. 
Morais, jR., Maurer-Neuer, Inc., Kan- 
sas City, Kan. 

Also, J. B. NauMErR, DuQuoin Pack- 
ing Co., DuQuoin, Ill.; GeraLp (Bup) 
PEARSON, Spencer Packing Co., Spen- 
cer, Ia.; Jacop Scumupt, Kansas City 
Dressed Beef, Kansas City, Kan.; 
FLoyp A. SEGEL, Wisconsin Packing 
Co., Milwaukee; Lou. SILveRsTEIN, 
Milwaukee Dressed: Beef Co., Milwau- 
kee; ARCHIE SLOAN, Texas Meat Pack- 
ers, Inc., Dallas; Joz Soxoxrx, Royal 
Packing Co., St. Louis; Ken Tim- 
MERSMAN, American Packing Co., St. 
Louis; Ray Turvey, Turvey Packing 
Co., Blackwell, Okla., and Joun O. 
Vaucun, Oklahoma Packing Co., Ok- 
lahoma City. 


W. G. Mueller, Jr., Former 
NIMPA President, Is Dead 


Wiii1aM G. MUELLER, JjR., chair- 
man of the board of American Pack- 
ing Co., St. Louis, 
and a former 
president of the 
National Inde- 
pendent Meat 
Packers Associa- 
tion, died of a 
heart attack in 
Redington Beach, 
Fla., where he 
maintained a 
winter home. 

Mueller served 
as president of NIMPA during the 
1947-48 year and also was active in 
St. Louis civic affairs. He had been 
in poor health in recent years but 
maintained his interest in NIMPA. 

Surviving are the widow and a son, 
WiLLtiAM G. MUELLER, III, who is 
president of American Packing Co. 


PLANTS 


Pennsylvania Packing and Process- 
ing Co. is being operated in the build- 
ing formerly occupied by Swift & 
Company at 102-104 W. Presqueisle 
st. in Philipsburg, Pa. The Pennsyl- 
vania Packing firm processes sausage 


W. G. MUELLER 
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GOLD WATCH is pre. 
sented to William Dug- 
dale (with crown) by 
George W. Stark (left), 
president of Stark, Wet- 
zel & Co., Inc., Indian- 
apolis, in recognition of 
Dugdale's being named 
"Salesman of the Year" 
for firm. Mrs. Dugdale 
and Bruce Myers of 
Stark, Wetzel look on. 
Dugdale started with 
company in 1948 in the 
beef cooler. In 1950 he 
was assigned to the 
A & P account, a post 
which he still holds. 



























NEW CONTROL LABORATORY at Weiland Packing Co., Phoenixville, Pa., is being shown 
to F. Howard Walsh (left) and Franklin L. Weiland (right) by Thomas W. Heafy, food 
technologist supervisor for the firm. Modern laboratory and electronic testing equipment 
i is being used in company's statistical quality control program to insure a more uniform 
product. Taste panels and product development are also a major part of this program. 


AMERICAN HUMANE ASSOCIATION 
seal of approval is presented by C. W. 
Friedrichs (left), AHA president, to M. B. 
Thompson, executive vice president of Geo. 
A. Hormel & Co., Austin, Minn., who ac- 
cepted the award on behalf of the Hormel 
company. Hormel is the first packinghouse 
with nationwide distribution to receive the 
association's seal of approval for the hu- 
mane processing of all major food animals. 


CHICAGO CUB Alvin Dark (right), third 
baseman, feeds a hot dog to Jim Marshall, 
first baseman for the Cubs, during their 
recent visit to the sausage kitchen of Armour 
and Company, Chicago. Armour is currently 
conducting a national program to commem- 
orate historic connection between the two 
national favorites—baseball and hot dogs. 


SAFE DRIVER CERTIFICATE, in recognition 
of driving 25 years for lowa Packing Co, 
Des Moines, without a preventable aeci. 
dent, is shown being presented to Everett 
Samuelson (left) by M. M. Wolf, superin. 
tendent of the lowa firm. Samuelson esti- 
mates he has driven 650,000 miles during 
the 25 years he has been with the lowa firm, 





PUBLIC INTEREST AWARD of the National 
Safety Council is presented by Ray Clift 
(left), executive director of the Greater 
Cincinnati Safety Council, to Roy Clark 
(right), in charge of "Partridge" advertis- 
ing for H. H. Meyer Co., Cincinnati. Look- 
ing on is Lt. Art Mehring, Cincinnati division 
of police, who emcee's the Partridge-spon- 
sored teenage safety television quiz show. 
H. H. Meyer received the .award for its 
support of seyeral area-wide safety activi- 
ties, including the sponsoring of the teenage 
safety quiz, and the support of the Boy 
Scout Safety Good Turn program. The 
award also was presented to Krey Packing 
Co., St. Louis, Mo. The Krey company spor- 





sored several safety announcements 
were used before the heavy-traffic holiday. 
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SILVER SERVICE EMBLEM for 25 years of 


service to the meat industry is being 
awarded to Edward A. Ferreira (left), 
president of F & M Packing Co., Inc., San 
Leandro, Calif., by E. W. Stephens, director 
of the American Meat Institute West Coast 
office on behalf of the AMI. Ferreira be- 
gan his career in Hawaii when he was 14 
years old. He worked his way up from 
apprentice to sausage foreman, and in 1939 
went to Oakland, Calif., where he became 
plant superintendent of Miller Packing Co. 
He was part owner of Plantation Packing 
Co. of Oakland from 1948 to 1954. In 
1954 he and Walt Mattos formed the F & M 
company in San Leandro. 





and lunch meat. Among the modern- 
ization steps at the old Swift plant 
was the installation of a sausage kit- 
chen for the manufacture of cold 
meat and bologna. 


Rockland Packing Co., Inc., Suffern, 
N, Y., has been granted a charter of 
incorporation listing capital stock of 
200 shares no par value. Directors 
of the firm are ErEso Mazzo.a, WIL- 
LIAM E. MIELE, jR. and ANNA B. 
CarrEA, all of New York state. 


The West Fargo, N. D., branch 
house of Armour and Company has 
been opened for business. The new 
facilities, replacing the old branch 
house, include refrigerated rooms with 
nearly one-fifth mile of overhead rail 
for hanging fresh beef, lamb and 
veal, a freezer and_ sales offices. 
Oscar F. ANDERSON is the manager 
of the new branch house. 


A $20,000 building program is cur- 
rently underway at Mid-South Pack- 
ers, Inc., Tupelo, Miss. The company 
also plans a $200,000 expansion pro- 
gram within the next two years, in- 
cluding the enlargement of packing 
plant facilities. 


John Engelhorn & Sons, Newark, 
N. J., has announced establishment of 
a new branch house to service the 
jobbing and retail trade located at 
Orange and Plane streets in Newark. 
Company officials report that the new 
outlet will make it possible for meat 
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dealers to pick up fresh cut pork and 

P Pp I 
provision items at a point most con- 
venient to them. 


The business of Berwick Packing 
Co., Berwick, Pa., has been pur- 
chased by Stuart and GeraLp Kaur- 
MAN of Wilkes-Barre, Pa. Former own- 
ers of the company, Morris, SAMSON 
and SAMUEL MITTLEMAN, will not be 
involved in the business in any way. 
The firm is located at 8 S. Eaton st. 


Big Pasture Packing Plant, a new 
company established in Granfield, 
Okla., is expected to go into operation 
some time this month. Owners of the 
firm are M. L. PALMER, JjrR., and 
Smon P. PatMeEr, both former em- 
ployes of ABC Packing Plant, Wichita 
Falls, Tex., NEAL Courier and R. E. 
WATTERS. 


Shaw Nee Packing Co., Wheelers- 
burg, O., has a new owner and a new 
name. WILLIAM JOHN FANNIN pur- 
chased the business from brothers 
WILLIAM and GeorcE Fircu, leased 
the building from their father, OwEN, 
and changed the name to Pioneer 
Sausage Co. The packinghouse is 
being remodeled. The Fitch brothers 
will continue to manage the business. 


JOBS 


W. D. REEsE, advertising and mer- 
chandising manager of the Pittsburgh, 
Pa., plant of Armour and Company, 
has been named plant sales manager. 
Reese succeeds Harotp B. Cooper, 
who died recently. 


WiititraM A. LANGFAHL has been 
named sales supervisor of the Birming- 
ham, Ala., branch of The Rath Pack- 
ing Co., according to C. C. Camp, 
branch manager. 


L. E. WinneETT, director of sales of 
John Morrell & Co., with offices in 
Ottumwa, Ia., has 
been elected to 
the firm’s board 
of directors, suc- 
ceeding H. T. 
Quinn, who re- 
cently retired. 
Winnett joined 
Morrell at the 
Sioux Falls, S. D., 
plant in 1933. He 
served in various 
sales capacities 
until 1940 when he was placed in 
charge of the Sioux Falls central sales 
division. Later he assumed additional 
duties as manager of the eastern sales 
division and in 1948 was named as- 
sistant sales manager of the Sioux 
Falls unit. He was promoted to sales 
manager in 1952, named an assistant 
vice president of Morrell in 1955 and 


L. WINNETT 








HOT or COLD 


STANDARD 
IN THE 


MEAT 
INDUSTRY 


CHECK 
THESE 
OUTSTANDING 
FEATURES 





1. Modern design 


2. Special ever-bright aluminum 
alloy 


3. Easily cleaned 


. Self contained unit, easily 
installed 


5. Ever-lasting 


6. Stainless steel bowl— 
optional 


~~ a264 8464 8&4 
> 


7. Removable P-trap for use in 
areas where floor trap is re- 
quired 


< 
o) 


. High spray head and soap 
dispenser with each unit 


. Knife, cleaver sterilizer and 
drinking fountain optional 
extras 


v 10. 


Designed especially for meat 
processing plants 


Manufacturers of 
Meat Industry Products 


LeFIELL mec. co. 


3359 Packers Ave., Los Angeles 58, Calif. 
LUdlow 8-8266 
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in 1957 was given additional respon- 
sibilities as assistant manager of the 
Sioux Falls plant. He was named an 
assistant director of sales for Morrell 
in 1958 and was transferred to Ot- 
tumwa. He was appointed director of 
sales later in the year, following 
Quinn’s retirement from that position. 


TRAILMARKS 


Monty KEw ey, head cattle buyer 
for Plankinton Packing Co., Milwau- 
kee, an affiliated 
firm of Swift & 
Company, will 
retire from active 
duty June l. 
Kewley joined the 
Plankinton plant 
in 1913 and has 
served as_ head 
cattle buyer since 
1916. Jack M. 
SCHMIDT, who 
started with Swift 
in 1933, will sueceed Kewley. Schmidt 
joined the Plankinton operation in 
1953. Succeeding Schmidt as country 
buyer is Met Peters, who started 


‘M. KEWLEY 


J. SCHMIDT M. PETERS 


with Plankinton in 1934. Peters has 
had experience in all phases of pro- 
curement, from driving livestock to 
killing floor to serving as weight taker 
and buyer of lambs and calves. 


SAMUEL BARLIANT, president of 
Barliant & Company, Chicago, flew to 
New York this week on the first leg 
of a journey to Jerusalem where he 
will attend the International B'nai 
Brith Triennial Convention as an 
elective delegate. Barliant and his 
wife will reach Jerusalem toward the 
end of this month after having visited 
London, England; Paris, France; 
Rome, Italy, and Tel Aviv, Israel. 


Dinner Ready Corp., New York 
City, has appointed five new brokers, 
according to EucENE Brown, presi- 
dent. In California are William O. 
Dooms Co., Oakland, and Harry E. 
Pittow of Cook-Boynton Co., Los 
Angeles. Lee W. Hilewick Co. has 
been named in Toledo, O. Howarp 
E. Cocxeritu of Cockerill Brokerage 
Co., Inc., Huntington, W. V., and 
S. N. Brokerage Co., Minneapolis, 
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SEVEN EMPLOYES of Essem Packing Co., Inc., Lawrence, Mass., were honored at a pre- 
Easter company sales meeting in recognition of completion of 25 years of service with 
the firm. Rudolf H. Meisser, president, presented the employes with gold wrist watches. 
Employes who received watches are shown above. Back row (I. to r.): David M. Lavin, John 
Ivanovitch, Chester H. Zabawa and Edward J. Drwila. Shown seated in the front row are 
(I. to r.) William F. Mikula, Thaddeus J. Wozniak and Edward J. Anton. 





have also been named to represent the 
Dinner Ready products in their re- 
spective areas. 


RALPH SnypER of Central Packing 
Co., Inc., Kansas City, Kan., has been 
re-elected president of the Hoof & 
Horn club. Snyder has held. the post 
of president of the Hoof & Horn club 
since 1954. 


Isker & Adajian, Inc., has been 
formed to succeed Pilgrim Advertising, 
Inc., Chicago agency specializing in 
food and food equipment advertising. 
Principals are RowiLanp A. Isker and 
ARMEN ADAJIAN. 


Morris SEGAL, president of Wis- 
consin Packing Co., Milwaukee, has 
been elected to the board of directors 
of Mt. Sinai Hospital. 


Homer Gtover, president of Glover 
Packing Co., Roswell, N. M., has been 
appointed a mem- 
ber of the board 
of regents of the 
New Mexico Mil- 
itary Institute of 
Roswell, and was 
elected secretary- 
treasurer of the 
board at its first 
meeting. Glover 
was one of three 
new board mem- 
bers appointed by 
Governor JoHN BurroucHs of New 
Mexico. His appointment was con- 
firmed by the Senate of the New 
Mexico state legislature. 





H. GLOVER 


SauL MANASTER, vice president of 
United Packers, Inc., Chicago, will be 
among the program participants at 


the fourth annual Institutional Market- 
ing Conference on Friday and Satur- 
dav, May 8 and 9, at the Palmer 
House, Chicago. “Meeting the Chal- 
lenge of an Expanding Market” is the 
theme of the conference, which is 
sponsored by the Institutional Food 
Manufacturers of America. 


Alberta Meat Co., Ltd., Vancouver, 
B. C., is introducing a new brand- 
name, “Frontie,” for its table-ready 
meat products. To promote the new 
brand, the company is offering free 
trips to Walt Disney’s Frontierland, 
just outside Los Angeles. 


DEATHS 


Isaac S. HABBERSETT, chairman of 
the board of Habbersett Bros., Media, 
Pa., died at the age of 78. Habbersett 
had been associated for 57 years with 
the business, which was founded by 
his father, the late E. Harper Has 
BERSETT. He and his brother, FE. 
HarRPER, JR., organized the present 
Habbersett firm. 


Jacos Fiscuer, retired board ment 
ber of Fischer Packing Co., Louis 
ville, Ky., died at the age of 7. 
Fischer was associated for 42 years 
with the packing firm, established by 
his brother, Henry. He retired from 
the company six years ago. 


Rex W. Perry, 73, president of 
Perry Food Products Co., Chicago, 
died recently. Perry, who had been 
an invalid for the past ten years, had 
been active in the meat packing i 
dustry for more than 40 years. Perty 
was the inventor of many types 
packinghouse machinery still in use 
in the United States and Canada. 
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ALL MEAT ... output, exports, imports, stocks 











137,677. 


Week Ended CATTLE 





Meat Production In Small Recovery 


Meat production under federal inspection for the week ended May 2 
more than recovered the previous week’s loss, and totaled 394,000,000 
lbs. This volume was about 8,000,000 lbs. above that for the week before 
and about 14,000,000 Ibs. larger than for the same period last year. Cattle 
kill rose by about 19,000 head from the previous week, but numbered 
about 10,000 head smaller than a year ike: Slaughter of hogs was up 
slightly for the week, and numbered about 132,000 head larger than last 

r. Slaughter of sheep was down from a year ago for the second straight 
week. Estimated slaughter and meat production by classes appear below 


as follow: 
N i, oO tio: 
Ended umber juction 
— M's Mil. Ibs. 
May 2, 1959 334 193.4 
Apr. 25, 1959 325 189.2 
May 3, 1958 344 194.4 
VEAL 
Week Ended Number Production 
M's Mil. Ibs. 
May 2, 1959 91 10.7 
Apr. 25, 1959 91 10.5 
May 3, 1958 102 11.8 


wae nen WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
1950.59 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
AVERAGE WEIGHT AND YIELD (LBS.) 


Live Dressed 
May 2, 1959 ...! 034 579 
Apr. 25, 1959 1,030 582 
May 3, 1958 . 1,0 565 
Week Ended CALVES 

Live Dressed 
May 2, 1959 . 210 118 
Apr. 25, 1959 205 115 
May 3, 1958 ; °207 116 


PORK 
(Exel. lard) 
Number Production 
M's Mil. Ibs. 
1,285 178.0 
1,276 174.6 
1,153 159.6 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs 
245 12.0 394 
248 12.2 386 
283 13.9 380 


HOGS 
Live Dressed 

243 138 

240 137 

241 138 
SHEEP AND LARD PROD. 
LAMBS er Mil. 
Live Dressed cwt. Ibs. 
98 49 ashes 42.4 
£7) 49 40.5 
100 49 14.6 40.7 








CHICAGO LARD STOCKS 


Lard stocks in Chicago on April 30 
totaled 25,462,145 Ibs., according to 
the Chicago Board of Trade. This 
volume compared with 20,847,726 
lbs. in storage on March 31 and 
7,963,969 Ibs. in storage on April 30, 
1958. 

Lard stocks by class (in pounds) 
appear in the table below: 


Apr. 30 Mar. 31 Apr. 30 
1959 1959 1958 
PS. lard (a) .. 14,913,558 12,640,326 5,549,026 
PS. lard b) .. WOOGT 2. ctcccoms 4 dawewe 
Dry rendered 
lard (a) ..... 8,693,887 6,631,000 79,243 


Dry rendered 
lard (b) 


Other lard 1,855,200 1,578,400 2,068,900 
Total lard ...... 25,462,145 20,847,726 7,963,969 
(a) Made since Oct. 1, 1958. 
(b) Made previous to Oct. 1, 1958. 


OMAHA, DENVER MEATS 


(Carlots, ewt.) 
Omaha, May 6, 1959 


Choice steer carc., 6/700 Ibs. .....$45.00@45.25 
Choice steer carc., 7/800 Ibs. ..... 45.00@45.25 
Choice steer carc., 8/900 Ibs. ..... 44.75@45.00 
Good steer carc., 6/800 Ibs. ......- 42.50@43.50 
Choice heifer carc., 6/800 Ibs. .... 42.50@43.50 
Utility cow oo... .. cece eee eee 34,50@84.75 
Denver, May 5, 1959 
Choice steer care., 6/700 Ibs. ..... 45.00@45.25 
Choice steer carc., 7/900 Ibs. ..... 44.25@44.75 
fi0od steer carc., 7/900 Ibs. ...... 42.25@42.75 
Choice heifer care., 5/700 Ibs. .... 44.00@44.75 
Good heifer carc., 5/700 Ibs. ...... 42.25@42.75 
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Sweden Using Heat Process 
To Help Pork Preservation 


Swedish slaughterhouses are using 
a heat-treatment process to improve 
keeping qualities of hog carcasses, the 
Foreign Agricultural Service has re- 
vealed. The process appears to be 
effective in killing some bacteria that 
cause meat degeneration. 

Automatic equipment places the 
carcasses in a hot-air oven for 15 
seconds at 650 degrees C. It then 
transfers them to a singeing flame 
for another four seconds, and finally 
washes them in a special solution. 


EDIBLE OIL SHIPMENTS 


Shipments of shortening and edible 
oils, as reported to the Institute of 
Shortening and Edible Oils, totaled 
379,609,000 Ibs. in March. Of this 
volume 179,967,000 Ibs., or 47.5 per 
cent, were shortening, and 109,372,- 
000 Ibs., or 28.8 per cent were salad 
and cooking oils. Shipments of mar- 
garine oils and/or fats totaled 90,270,- 
000 Ibs., or 23.8 per cent of the total. 
Shipments in March 1958 totaled 
319,315,000 Ibs. 


U. S. Meat Imports Drop In 
First Quarter of This Year 


Meat and meat products passed for 
import by the U. S. Department of 
Agriculture totaled 211,500,000 Ibs. in 
the first quarter of 1959, Although 
this was a drop of 7 per cent from the 
iast quarter of 1958, it was 43 per 
cent above such imports in the first 
quarter of 1958. The quarterly record 
—237,900,000 Ibs. was set in the third 
quarter of 1958. 

All of the decline from the fourth 
quarter of last year to the first quar- 
ter of 1959 was in beef and veal im- 
ports. Imports of other types of meat 
increased. Beef and veal inspected and 
passed for import in the first quarter 
of 1959, at 147,700,000 lIbs., were 11 
per cent below the previous quarter 
but 50 per cent above the comparable 
quarter a year earlier. 


Meat Board Clinics Attract 
314 Students and Faculty 


A total of 314 animal husbandry 
and livestock marketing students and 
faculty members from 21 agricultural 
colleges and universities in 18 states 
participated in the three undergrad- 
uate clinics held this spring under 
the sponsorship of the National Live 
Stock and Meat Board in cooperation 
with local livestock and meat interests. 

The clinics were held in March and 
April at Los Angeles, Indianapolis and 
Sioux City. Three such clinics are con- 
ducted by the Meat Board each spring 
at different livestock marketing cen- 
ters. The three-day short-courses sup- 
plement work the students do at 
school—in the classroom, with live- 
stock and in the meat laboratories. 

The undergraduate clinic helps the 
students learn more about the meat 
producing qualities of livestock by 
judging the animals on the hoof and 
also as carcasses. 


Meat Index Continues Upward 


Markups in meat prices during the 
week ended April 28 were reflected 
in the wholesale price index, which 
rose to 102.8 from 102.3 for the pre- 
vious week, according to the Bureau 
of Labor Statistics. Up for the third 
week, the April 28 index was equal 
to the highest since the 103.3 was 
established for the week ended Jan- 
uary 20. The average primary market 
price index was a shade lower at 
119.8. Current price indexes compared 
with 111.7 and 119.5 per cent at the 
two levels, respectively. 
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BY-PRODUCTS... FATS AND OILS 








March Meat Output 9% Above Last Year 


Meat production in commercial slaughter plants in March totaled 
2,087,000,000 Ibs. This volume represented a 5 per cent increase over 
February output of 1,984,000,000 Ibs. and a 9 per cent increase over the 
1,908,000,000 Ibs. produced in March last year. Production of only veal 
was down from last year. Lard production at 217,000,000 Ibs. was about 
22 per cent larger than last year’s March volume of 177,000,000 Ibs. 

Production of red meat for the first three months of the year aggre- 
gated 6,315,000,000 Ibs. for a 6 per cent rise over the 5,982, 000, 000 Ibs. 
produced in the same period last year. Of the January-March volume, 
3,103,000,000 Ibs. were beef, down from 3,156,000,000 Ibs. last year; 
220,000,000 Ibs. veal, down 22 per cent from 283,000,000 Ibs.; 2,790,- 
000,000 Ibs. pork, up 20 per cent from 5,982,000,000 Ibs., and 202,000,000 
Ibs. were lamb and mutton, up 20 per cent from last year. Lard output 
at 653,000,000 Ibs. was 15 per cent above the 567,000, 000 Ibs. produced 
last year, Estimated commercial livestock slaughter and meat production 
by classes appear below as follows: 


COMMERCIAL LIVESTOCK SLAUGHTER BY MONTHS, IN 00's, 1959-58 





Cattle Calves Hogs Sheep & Lambs 

1959 1958 1959 1958 1959 1958 1959 1958 
1,915.0 2,201.9 675.5 904.4 7,029.8 6,714.0 1,494.6 1,196.3 
1,617.4 1,767.38 601.2 775.1 6,715.2 5,421.4 1,217.8 1,051.7 
1,762.0 1,841.9 683.5 864.1 6,818.5 5,792.5 1,308.9 1,119.6 
1,878.9 800.2 5,920.3 1,298.2 
1,952.4 716.1 5,300.5 1,268.1 
1,988.7 704.4 5,010.1 1,200.2 
2,000.7 735.4 5,161.9 1,179.7 
1,962.2 725.0 5,347.9 1,100.4 
2,085.1 794.9 6,164.8 1,208.1 
2,180.5 882.2 6,978.8 1,302.1 
‘ 1,736.8 705.1 6,227.4 1,025.7 
“ 1,884.5 758.0 6,954.8 1,214.8 
Jan.-Mar. .. 5,294.4 5,808.3 1,960.2 2,532.4 20,563.5 17,920.0 4,021.3. 3,366.8 


COMMERCIAL MEAT AND LARD PRODUCTION BY MONTHS IN MILLION POUNDS, 1959-58 











National Council Outlines 
Plan To Push Beef In 1959 


A program to spend $27,500 on 
promotion of beef this year was out. 
lined by the National Beef Coungil 
at its recent annual meeting in Den. 
ver. Edwin Karlen, outgoing president 
of the group declared that “if we are 
going to survive, we are going to have 
to rise above individual and organi. 
zation difficulties and solve our prob- 
lems. If we didn’t have such an ac. 
ceptable product, we would be out 
of business today if you consider the 
work of our competitors in promoting 
their products.” 

Beef promotion stories reached more 
than 200,000,000 readers through 
newspapers and magazines in 1958, 
Don Washburn of J. Walter Thompson 
Co., Chicago, told the group. This 
promotion effort has been estimated 
as being worth half a million dollars 
to the industry, he said. 

Washburn said the 1959 beef pro- 
motion program is to encourage con- 
sumers to place more purchasing pres- 
sure against the quantity of beef 
available, and thus to bid more value 
into it. “We want a larger per cent of 

















Beef Veal Pork L&M Totals Lard ” 
1959 1958 1959 1958 1959 1958 1959 1958 1959 1958 1959 1958 consumer dollars spent for beef,” he 
Rens 2 ckous ss 1,127 1,120 77 106 965 892 75 59 2,244 2,967 298 221 declared. 
eS ES 946 961 69 86 907 709 62 53 1,984 1,809 208 170 Th ill ° } d 
MAES baass sas 1,080 2 74 92 918 m4 65 6 2,087 1,908 7 e program wlll include concen- 
Se . : 188 trat d bli . d * d ‘. f 
ie sca Coden 1,062 90 784 62 1/948 178 ated publicity drives during {our 
Seon eests ered 4 Lo = a 2 promotional periods: “Beef for 
Aug. ..+.---. 1,079 98 ne 50 1,061 158 Father’s Day”; beef barbecue during 
Dy Ties seve b » 
ME a caeth 1,219 108 983 80 2,815 217 the summer months; use of lesser 
= ages 1,092 83 951 59 2.185 308 known cuts during September, and a 
° rs 
Jan.-Mar. ... 3,103 3, 156 220 283 2,790 2,375 202 168 6,315 5,982 653 567 November-December promotion in the 
use of beef during the holidays. 
DOMESTIC SAUSAGE SEEDS AND HERBS SAUSAGE CASINGS Hog bungs: (Bach) 
Pork sausage, bulk (Iel., Ib.) 7 4 Sow, 34 inch cut ........ 62@6i 
in 1-Ib. roll’ .......... 33%@36%  (Icl-. Ib.) Sa get aa "laa eee Export, 84 in. cut 1.1... 53656 
Pork saus., s.c., 1-lb. pk.51 @57 Caraway seed ...... 22 27 Large prime, 34 in. ..... 
Franks, 8.¢., 1-lb. pk. ...634%@72 Cominos seed ........ 51 56 Beef rounds: (Per set) Med. prime, 34 in. ........28@30 
Franks, skinless, Mustard seed =i Clear, 29/35 mm. .....1.15@1.25 Small prime ..... 
1-Ib. package ........ 50 UE tik «ck gareie ins 23 Clear, 35/38 mm. .....1.05@1.20 Middles, cap off . 
Bologna, ring (bulk) ....48%@55 yellow Amer, ..... 17 Clear, 35/40 mm. ..... 85@1.05 HlO@ @EING isis ccc 
Bologna, art. cas., bulk..41 @45 Oregano viese of Rae. 41 50 Clear, 38/40 mm, .....1.05@1.15 Hog runners, green 
Bologna, a.c., sliced, Coriander, a Clear, 40/44 mm. |... 1.25@1.35 
6-7 0z. pk., doz. .....2.71@3.60 Morocco No. 1 .... 20 ut Clear, 44 mm./up ....1.85@1.95 — Sheep casings: 
Smoked liver, n.c., bulk.49%@57 Morjoram, French ... 54 63 Not clear, 44 mm./dn.. 75@ 85 26/28 5.80@6.0 
Smoked liver, a.c., bulk.37 @46 Sage, Dalmatian, Not clear, 44 mm./up.. 85@ 95 24/96 roa el be fo 5,63@.0 
Polish saus., self-serv. ..73 @81 No. 1... esse eens 56 64 99/24 o<ragil RA 475655 
New Eng. lunch spec. ..60 @64 Beef weasands: (Each) 30/22 taal abide gk 390@4.2; 
oad i ame i tl No. 1, 24 in./up ...... 14@ 17 18/20 mm. ............ 2.70@3.) 
sliced, 6-7 oz. doz... ..3.84@4.92 SPICES No. 1, 22 in./up ...... 10@ 15 18/20 mm. 4.00.00: oe 
Olive loaf, bulk ........ 46% @52 5 : PRD! POWs sis vcd sole oe alee v 
0.L., sliced 6-7 0z., doz. 2.88@3.84 (Basis Chicago, original barrels, Beef middles: (Per set) 
Blood, tongue, n.c. ..... bags, bales) Ex. wide, 2% in./up..3. oe 3. 85 
Blood, tongue, a.c. .....4 Whole Ground Spec. wide, 2%-2% in..2.45@2. CURING MATERIALS 
Pepper loaf, bulk ......! All-spice, prime 86 96 Spec. med. 1%-2% in..1.55 
P.L., sliced 6 0z., doz...3. Resifted SS an 1.01 Narrow, 1% in./dn. Nitrite of soda, in 400-lb. Cwt. 
Pickle & pimento loaf .. dose Chili pepper ........ 53 : bbls., del. or f.o.b. Chgo..$il 
P.& P. loaf, sliced, Chili : Wis os if 53 Beef bung caps: (Each) Pure refined gran. . 
6-7 oz., dozen ........2.88@3.60 Clov Leas ane 58 e Clear, 5 in./up ....... 27@ 32 nitrate of soda ........++: 5. 
tease Sam | aeht Be BS Clear, 4%-5 inch ..... 22@ 27 Pure refined powdered nitrate 
_ nger, ming an aR ae Clear, 4-4% inch ...... 15@ 16 | eer 8 
DRY SAUSAGE We t nd “gear eos er Clear, 344-4 inch ...... 12@ 14 Salt, paper sacked, f.o.b. . 
(Iel., Ib.) East madine ee ie ee Not clear, 4% inch/up. 13@ 15 Chgo. gran, carlots, ton ., 30 
Bt Ce aes lh. eee a3 -2¢ Rock t j i 
Cervelat, ch. hog bungs. .1.01@1.03 Mustard flour, fancy. .. 43 Beef bladders, salted _— pote Hed yor Soa Chgo... 2% 
Phare ger ow wee cccces 63@ 65 — 2 se #8 5.6 4.0.6 a.0:0 °° oot 7% inch/up, inflated .. Sugar: : 
1 NSS I RE 85@. 87 West Indies nutmeg. .. 2.12 6%-7% inch, inflated.. 14@ 14 Raw, 96 basis, f.o.b. N. Y.. & 
Heteteiner erage eeaashee Be 4 hag oo Be 90 5%4-6% inch, inflated.. 13@ 14 Refined standard cane Py 
Salami, B.C. ...........- 5 5 . “* 4 ran. basis (delv’d) ....+: be 
Salami, Genoa style ....1.083@1.05 Cayenne pepper ..... . 61 Pork casings: (Per hank) Packess pone sugar, 100- 
Salami, cooked .......... 52@ 54 Pepper: 29 mm./down ......... 4.30@4.55 Ib. bags, f.o.b. Reserve, . 
Pepperoni ............... 86@ 88 : re. er 4,.25@4.50 La., less 2% ....e.eeeers 8 
WUCTNBR 65. ie eee eve soe 9@ 97 Red, No. 1 ....... ie 55 ae ae ee 3.20@3.30 Dextrose, regular: 1 
ee EE ee 85@ 87 RE Oy sre asnay waie 60 65 7 Seren 2.50@2.60 Cerelose, (carlots, cwt.) «-+« 
Mortadella .............. 59@ 61 ace ATE SEE OE 39 43 as hie: EE EERE 2.20@2.30 Hx-warehouse, Chicago ..--: 1 
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_BEEF-VEAL- LAMB... Chicago and outside 
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May 5, 1959 
10 on WHOLESALE FRESH MEATS BEEF PRODUCTS 
$ out CARCASS BEEF ‘ ag —. Ib.) 92% 
nut: ongues, No. 1, : 

F , gen. range: (carlots, lb.) Tongues, No. 2, 100’s 3 
ouneil ag aS none qtd. Hearts, regular 100’s.. 21%n 
De Choice, 500/600 ..... 45% Livers, regular, 35/50's. 30 

* Choice, 600/700 ..... 45% Livers, selected, ea 34n 
Sident § Choice, 700/800 ..... 4514 Lips, scalded, 100’s 11% 

Good, 500/600 ....... 43 Lips, unsealded, + {100's.. 7 
ve are Good, 43 Tripe, scalded, 8 
h Bell ...ceseeeee 38 Tripe, cooked, 100’s 8n 
9 Mave § Commercial cow 36 @36% Melts 6g ‘ 
; -cutter Cow ... 35 4ungs, PE wae dicige'ed 
gf ~~ Udders, 100’s ......... 5n 
ro 
s PRIMAL BEEF CUTS FANCY MEATS 
a Prime: (Lb.) (lel prices, Ib.) 
be out Rounds, all wts. ....5544@56 Beef tongues: 
| h Trimmed loins corned, No. 4 PO Pe 42 
er the 30/70 Ibs. (Icl.) ...98 @1.15 corned, No. 2 ....... 39 
‘ Square chucks, Veal breads, “e183 oz. 1.16 
moting 70/90 IDB. ..... 2-0 43 15 OR/UD. aediecies: 1.30 
Arm = toro ~ appa 41 Calf tongues, 1-lb./dn... 32 
Ribs, 25/35 (el 80 Oxtails, fresh select ...22 @25 
d more §  Briskets rel)” Seen a1 %@s2ys 
Navels, No. 1 ...... D 
hrough § = Flanks, rough No. 1.. 18 BEEF oe Ses 
1958, Choice: - Canner-cutter cow meat, (Lb.) 
Hindqtrs., 5/800 55% ‘ 50n 
oympson DOFRONS 2. nse nccceces 

: Foreqtrs., 5/ 38%4 Bull meat, boneless 
). This] Rounds, 70/90 Ibs. ..54 @54% barrels :........+ Fogite 52% 
imated Trimmed loins, 50/ Beef trimmings, 

“oll Pico _ RS 6 @82 75/85%, barrels ..... 36 
Beef trimmings, 
_— tan. 2 “a0/ti0.” Pf 85/95%, barrels cas 444n 
fibs, ‘25/85 "(IeL) 02.57 @60 oe — 
WEEE he wianmenaaecs 51 @51% 
ef pro- Briskets (Icl.) ...... 31144@32% Reef cheek meat 
Raves, No. 1 ...... 6 @16% . 7 lM 5; 
i 181 trimmed, barrels F 3544n 
ge con- Flanks, rough No. 1.. “a Beef head meat, bbls... 31gn 

5 . Veal trimmings, 
1g pres Good, (all wts.): boneless, barrels ....49 @50 
beef typed re Watat exes 52 @54 

SONS akc cles 42 @43 . 
‘e value Briskets ...........- 20 @3I VEAL SKIN-OFF 
Res. ss ah cleo ax 51 @53 (Icl. carcass prices cwt.) 
Gunn ae 71 @74 Prime, 90/120 ....... $57.00@60.00 
oof” he Prime, 120/150 ...... ea — i 
Choice, 90/120 ...... 52. @5 
; COW & BULL TENDERLOINS Choice, 120/150 1.1): 51.00@53.00 
C&C grade, fresh Job lots pee 990/190 DS eae 43: 00e 44.00 
CONCEN-§ Cow, 3 Ibs./down ...... 90@ “95 Utility. 90/190 ...... 38.00@40.00 
Mel Ges 1.00@1.08 — Cull, 60/125 ......-., 34.00@35.00 
, th Cow, 5 Ibs./up .........1.28@1.32 
* Pd a 1 3sq@132 _CARCASS LAMB 
4] (lel prices, cwt.) 
f lesser BEEF HAM SETS Eine, pes yee ays 
e, BE 
rv. and af insides, 12/up, Ib. ......... 62 Prime, 58/65 42.00@43.00n 
he Outsides, 8/up, Ib. ......... 60 Choice, 35/45 46.00@47.00n 
on m the Knuckles, T5G/OD, IDS decwees 62 Choice, 45/55 45.00@45.50 
Choice, 55/65 41.00@43.00n 
/S. n—nominal, b—bid. Good, all wts. .....<3'. 40.00@42.00n 
Los Angeles San Francisco No. Portland 
oo BEEF (Carcass) : May 5 May 5 May 5 
TEER: 
Choice: 
500-600 Ibs. .......... $48.00@50.00 $48.00@50.00 $47.50@49.00 
600-700 Ibs. .......... 7.00@49.00 47.00@49.00 47.00@49.00 
Good: 
BE ER 45.00@48.00 45.00@46.00 45.50@47.50 
600-700 Ibs. .......... 44.00@46.00 43.00@45.00 45.00@47.00 
Standard: 
850-600 Ibs. .......... 43.00@45.00 42.00@44.00 43.50@45.00 
cow: 
Standard, all wts. ... 40.00@40.50 39.00@41. ro None quoted 
Commercial, all wts. 37.50@39.00 87.00@39. 40.00@ 42.00 
Utility, all wts. ..... @38.0 35.00@37. o0 38.00@40.00 
RIALS Canner~ Pe 33. 87. 33.00@35.00 37.00@39.00 
. Bull, util. & com’l. .. 39.00@42.00 41.00@43.00 44.00@45.50 
he ni —_ CALF (Skin-off) (Skin-off) (Skin-off) 
avin oice: 
oa ee 5.) 200 Ibs. down ........ 54.00@57.00 None quoted 52.00@57.00 
aie Good: 
* 8 200 Ibs. down ...... 53.00@55.00 52.00@56.00 48.00@54.00 
ton ., 90% LAMB, Spring, (Carcass): 

83 Prime: (Old crop) 
Chgo... De MS nea, 44.00@46.00 None quoted 41.00@44.00 
N. ¥.. 64 We ANS ate cheeks 42.00@44.00 None quoted 39.00@40.50 
ae Choice: 

aoe 9 45-55 Ibs. .......... 44.00@46.00 44.00@46.00 41.00@44.00 
100- 1 8 eae 42.00@44.00 43.00@44.00 89.00@40.50 
rve, . Good, all wts. ...... 41.00@43.00 42.00@45.00 38.00@40.00 
veer 8. MUTE 
ON (Ewe): 
t.) sees : Choice, 70 Ibs./down . 18.00@22.00 None quoted 21.00@24.00 
0 vote Good, 70 bs. /down .. 18,00@22.00 22.00@24.00 21.00@24.00 
AY 9, 1958 
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NEW YORK 


May 5, 1959 


WHOLESALE FRESH BEEF 
CARCASSES, CUTS 








Steer: (Non-locally dr., lb.) 
Prime, care., 6/700 ..55 @57 
Prime, care., 7/800 ..55 @57% 
Choice, care., 6/700 ..4814%4@50% 
Choice, care., 7/800 ..48 @50 
Good, ecarc., 5/600 ...46%@48 
Good, carc., 6/700 ...46%@48 
Hinds., pr., 6/700 ...68 @T72 
Hinds., pr., 7/800 ...67 @71 
Hinds., ch., 6/700 ...57 @61 
Hinds., ch., 7/800 ...56%,@60 
Hinds., gd., 6/700 ...55 @57 
Hinds., gd., 7/800 ...55 @57 

BEEF CUTS 
(Locally dressed, Ib.) 

Prime steer: 

Hindatrs., 600/700 ...68 @72 
Hindqtrs., 700/800 ...68 @71 
Hindgtrs., 800/900 ...67 @T71 
Rounds, flank off ....56 @é60 
Rounds, diamond bone, 

rn a Beene @60 
Short loins, untrim. ..1.05@1.20 
Short loins, trim. 1.22@1.45 
Flanks ...... is a'¢ aie 19% @22 
Ribs (7 bone cut) 72 84 
Arm chucks 44 
Briskets 
Plates 

Choice steer: 

Hindqtrs., 600/700 58 @61 
Hindgqtrs., 700/800 ...57 @60 
Hindgtrs., 800/900 ...56 @58 
Rounds, flank off ....55 @58 
Rounds, diamond bone, 
ee) a eee re eee 56% @60 

Short loins, untrim. ..65 @78 
Short loins, trim. 86 @1.02 
i. MELO eT @22 
Ribs (7 bone cut) 57 @63 
ye aera 42%, @47 
Briskets i .32 @39 
POBGOR io occcvecccvesess 15 @18 


FANCY MEATS 
(lel prices) 


re 

Veal breads, 6/12 oz. ........ 1.25 

i aaa a Re ers 1.40 
Beef livers, selected .......... 44 
ae) ae ere 21 
Oxtails, %- Xb. LVORSM cece ivee 16 

LAMB 
(Carcass prices, cwt.) 

Old Crop (Local) 
Prime, 45/dn. ....... $47.00@52.00 
Prime, 45/55 ........ 45.00@51.00 
Prime, 55/65 ........ 43.00@46.00 
Choice, 45/dn. ...... 46.00@51.00 
Choice, 45/55 ........ 44.50@49.00 
Choice, 55/65 ....... 42.50@45.00 
Good, 45/dn. ........ 44.00@47.00 
Good, 45/55 ......... 43.00@ 46. 
Good, 55/65 ......... 41.00@43.00 
Old Crop (Non-local) 
Prime, 45/dn. 45.00@49.00 
Prime, 45/55 44.00@48.00 
Prime, 55/65 42. pos 00 


Choice, 45/dn. . 
Choice, 45/55 . 

Choice, 55/65 ... 
Good, 45/dn. 
Good, 45/55 
Good, 55/65 


VEAL—SKIN 
(Careass prices) 
Prime, 
Prime, 
Choice, 
Choice, 120/150 
Good, 90/down 
Good, 90/150 ........ 
Stand., 90/down 
Stand., 90/150 
Calf, 200/dn., 
Calf, 200/dn., 
Calf, 200/dn., 





39.00@43.00 


OFF 
(Non-local) 
VASE! 


ch, 
gd. 
We ass 








NEW YORK RECEIPTS 


Receipts reported to the USDA 
Marketing Service, week ended May 


2, 1959, with comparisons. 
STEER AND HEIFER: Carcasses 

Week ended May 2 13,446 

Week previous ......... 12,885 
cow: 

Week ended May 2 658 

Week previous ....... 505 
BULL: 

Week ended May 2 183 

Week previous ......... $45 
VEAL AND CALF: 

Week ended May 2 10,672 

Week previous ......... 10,465 
LAMB: 

Week ended May 2 36,955 

Week previous ......... 50,813 
MUTTON: 

Week ended May 2 340 

Week previous ......... 296 
HOG AND PIG: 

Week ended May 2 21,028 

Week previous ......... 18,992 
BEEF CUTS: Lbs 

Week ended May 2 353,925 

Week previous ......... 287,156 
VEAL 


AND CALF CUTS: 
Week ended May 2. 


Week previous ......... 60,000 
LAMB AND MUTTON: 

Week ended May 2... 15 

Week previous ......... 7,789 
PORK CUTS: 

Week ended May 2 2,089 497 

Week previous ......... 2,588,775 
OFFAL: 

Week ended May 2 255.339 

Week previous ......... 270,278 
BEEF TRIMMINGS: 

Week ended May 2 32,386 

Week previous ......... 32,000 
BEEF CURED: 

Week ended May ‘ae 

Week previous ......... 112,192 
PORK CURED AND SMOKED: 

Week ended May 2 .. 618,789 

Week previous ......... 320,425 
LARD AND PORK FAT 

Week ended May 2 18,868 

Week previous ......... 6 


LOCAL SLAUGHTER 


CATTLE: Head 
Week ended May 2 9,734 
Week previous ......... 8,405 

CALVES: 

Week ended May 2 8,999 
Week previous ......... 7,968 

HOGS: 

*®Week ended May 2 51,990 
Week previous ......... 49,089 

SHEEP: 

Week ended May 2 32,995 
Week previous ......... 30,161 


PHILA. FRESH MEATS 
May 5, 1959 

STEER CARCASS: 
Choice, 5/700 
Choice, 7/800 
Good, 5/800 : 
Hinds., ch., 140/170. .56 
Hinds., gd., 140/170..5 
Rounds, choice 
Rounds, good 
Full loin, 
Full loin, 
Ribs, choice 
Ribs, good 
Armchucks, 
Armchucks, 


STEER CARCASS: 
Choice, 5/700 
Choice, 7/800 
Good, 5/800 
Hinds., ch., 140/170..! 
Hinds., gd. 140/170..5 
Rounds, choice ........56 
Rounds. good 
Full loin, choice 
Full loin, good 
Ribs, choice 
Ribs, good 
Armchucks, 


choice ae 
good 











Armehucks, gd. ...... 41 @43 
VEAL CARC.: Lb.: 

Prime, 90/150 . 

Choice, 90/150 

Good, 50/90 ...... B 

Good, 90/120 ....51@54 51@53 
LAMB CARC.: LB.: Local West 

Prime, 30/45 ..... 48@51 47@50 

Prime, 45/55 ..... 45@50 44@49 

Choice, 30/45 48@51 47@50 

Choice, 45/55 45@50 44@49 

Good, 30/45 ...... 44@46 43@46 

Good, 45/55 ...... 40@44 42@45 

















PORK AND LARD 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, 
SKINNED HAMS 
tie .A. or fresh 


Frozen 








20 ......25/up, 2’s in. . 29 
PICNICS 

F.F.A, or fresh 

Esta winns ak 64% / 

1 SR te /8 

21 / 

3 RD oes ee Ly 4 1 

20@20%n ‘ 2/14 9, 

20@20% eo 2’s in. 19%gn 

FRESH PORK CUTS 

Job Lot Car Lot 

43@44.. Loins, 12/dn. ...... 41% 

40@40™% Leins, 12/16 ....... 40 

S5@35% Loins, 16/20 ...... 35 

Die anh Loins, 20/up ...... 30 
aa 32.. Butts, 4/8 .. hades - 
apeee Butts, 8/12 .. 

4 abies een. CHAD 06 cs 38 
41% @42 Ribs, 3/dn. ....... 391% 
Se Ge | Rae 32 

Mkect. Ribs, 5/up ....... 23% 


Chicago price zone, May 6, 





1959) 
BELLIES 
F.A.A, or fresh Frozen 
: ee tices bn 28%n 
WO ica gain 9 5 Re 283, 
|e SEARS Sere 29 
IN sig on Sento 26 ty 
ae as 241% @ 2 
a2@oo1, "|. 18/20 <2... ‘s8@2o1y 
D.S. BRANDED BELLIES 
(CURED) 
bead bie ly Dee | 
cbs 8 Cees BO/B0 4-6... +. sos See 
(:.A. froz., fresh D.S. Clear 
|S IEE PIE 2in 
1 Ae Rar ra 19%4n 
pS ee Oe a 18n 
| Meee OS ae era 16% n 
| ere 40/50 ... 14% @15n 
FAT BACKS 
Frozen or fresh Cured 
ae WE swsekeane TYn 
RES | BRR EE ee 7% 
. 2 SSaeaae et: Se ae 8 
aes TOA oi. re 854 
ee Shasex BOFIG TSS 914n 
ee Cre lin 
See Teer cee lin 
Po Sy unin REE: whierce Ge a> lin 
OTHER CELLAR CUTS 
Frozen or fresh Cured 
10%a... Sq. Jowls, boxed . nq. 
9%.... Jowl Butts, loose lla 
104%4n...Jowl Butts, boxed .. n.q. 





LARD FUTURES PRICES 


(Drum contract basis) 


NOTE: Add \e to all price quo- 
tations ending in 2 or 7. 

FRIDAY, MAY 1, 1959 

Open High Low Close 
May 9.92 10.00 9.92 10.00b 
July 10.17 10.25 10.17 10.25a 
Sept. 10.40 10.40 10.37 10.37a 
Oct. 10.40 1040 10.40 10.40a 
Nov. ss eee Be Es 10.20b 

Sales: 1,040,000 Ibs. 

Open interest at close Thurs., 
Apr. 30: May 115, July 202, Sept. 
143, Oct. 2, and Nov. 34 lots. 

MONDAY, MAY 4, 1959 
May 10.02 10.05 9.95 9.95 
-05 
July 10.32 10.32 10.27 10.27 
Sept. 10.47 10.47 10.42 10.42b 
Oct. 10.42 10.42 10.42 10.42 
Nov. ; “she zee 10.20a 

Sales: ” 1,040,000 Ibs. 

Open interest at close Fri., May 
1: May 112, July 200, Sept. 144, 
Oct. 3, and Nov. 33 lots. 

TUESDAY, MAY 5, 1959 
May 9.95 9.95 9.90 9.90b 
July 10.25 10.25 10.20 10.25b 
Sept. 10.42 10.42 10.35 10.40 
Oct. 10.42 10.42 10.37 10.37 
Nov. 10.15 10.15 10.15 10.15b 

Sales: 760,000 Ibs. 

Open interest at close Mon., May 
4: May 108, July 205, Sept. 146, 
Oct. 4, and Noy. 33 lots. 


WEDNESDAY, MAY 6, 1959 


May 9.97 9.97 9.90 9.90b 
July 10.30 10.30 10.20 10.20b 
Sept. 10.45 10.45 10.35 10.37 
Oct. 10.35 10.35 10.35 10.35 
Nov. maine 10.15b 

Sales: “Y 640,000 Ibs. 

Open interest at close Tues., May 
5: May 102, July 205, Sept. 146, 
Oct. 5, and Nov. 37 lots. 

THURSDAY, MAY 7, 1959 
May 9.90 9.90 9.80 9.80 
July 10.20 10.22 10.02 10.05 
Sept. 10.82 10.32 10.20 10.20b 
Oct. 10.35 10.35 10.30 10.30: 
Nov. 10.10 10.10 10.05 10.05 

Sales: 1,600,000 Ibs. 

Opén interest at close Wed., Mav 
6: May 102, July 206, Sept. 147, 


Oct. 6, and Nov. 37 lots. 


40 


LARD FUTURES PRICES 


(Loose contract basis) 


FRIDAY, MAY 1, 1959 





Open High Low Close 
May 8.94 8.75 8.94 8.95b-9.00a 
July 9.16 9.16 9.16 9.12b- .18a 
Sept. ea -.. 9.30b- .35a 
Oct. é 9.35 9.35 9.35b- .40a 

Sales: 420,000 Ibs. 
Open interest at close Thurs., 
Apr. 30: May 23, July 68, Sept. 47, 


and Oct. 4 lots. 


MONDAY, MAY 4, 1959 


May 9.00 9.00 8.98a 8.95b-9.00a 
July 9.23 9.23 9.21a 9.15b- .25a 
Sept. 9.36 9.36 9.36 9.33b- .38a 
Sales: 240,000 Ibs. 
Open interest at close Fri., May 


1: May 19, Sept. 68, and Oct. 5 lots. 


TUESDAY, MAY 5, 1959 

May 8.85 8.87b 8.85 8.87b- .97a 
July 9.20b- .25a 
Sept. 9.37b- .43a 
Oct. hte 9.40b- .50a 

Sales: 60,000 Ibs. 

Open interest at close Mon., May 
4: May 19, July 68, Sept. 47, and 


Oct. 6 lots. 


WEDNESDAY, MAY 6, 1959 


May 8.87 8.87 8.75 8.70b- .80a 
July 9.10 9.10 9.07 9.05b- .12a 
Sept. 9.45 9.45 9.27 9.25b- .33a 
Oct. 9.30 9.32b 9.30 9.30b- .38a 

Sales: 1,680,000 Ibs. 

Open interest at close Tues.. May 
5: May 16, July 68, Sept. 47, and 
Oct. 6 lots. 

THURSDAY, MAY 7, 1959 
May 8.78 8.80 8.62 8.60b- .64a 
July 9.12 9.12 8.94 8.92b- .96a 
Sept. 9.22 9.22 9.20 9.15b- .20a 
Oct. 9.25 9.25 9.25 9.20b- .25a 

Sales: 2,100,000 Ibs. 


Open interest at close Wed., May 
6: May 18, July 69, Sept. 47, and 
Oct. 7 lots. 


3a Chicago and outside 
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FURTHER DECLINES HIT CUT-OUT MARGINS! B 

(Chicago costs, credits and realizations for Monday and Tuesday) (F.0 
Cutbacks across the board were registered in hog cut: 
out margins, this week, as live hogs cost more, while te! 

Jugr 
turns from pork indicated markdowns on practically 4 = 
classes of cuts. Minus margins were among their broades) >! 

Wet 
this vear. Lo 

180-220 Ibs. —220-240 Ibs. 240-210 Ibs. Me 
Value Value Value Ai 
per per ewt. per perewt. per _ perewt 
ewt. fin, ewt. ewt. fin 
alive yield alive alive yiell . F 
hain wl See cid $11.50 $16.56 $10.83 $10.24 sida soe, 
Fat cuts, lard ........ 4.69 6.75 4.61 4.25 5M 600, 
Ribs, trimms., ete, 1.98 2.84 1.84 167 ay 60% 
Coat. of ele 2.6 kis $16.78 $16.63 $16.00 30% 
Condemnation loss .O8 .08 08 Steal 
Handling overhead 1.80 1.84 1.47 (3 
ice 
TOGaL, OO 66S. wks 18.66 26.85 18.34 25.83 17.55 pt “ 
TOTAL VALUE ...... 18.17 26.15 17.28 24.35 16.16 22.64 
Cutting margin —$ .49 —8$ .70 $1.06 $1.48 -$1.39 —$1,H '? 
Margin lust week A eee 69 — 96 — 115 fee pi 
Hoof 
Low 
PACIFIC COAST WHOLESALE PORK PRICES § sca 
Hig! 
Los Angeles San Francisco No. Portlay 
May. 5 May 5 May 5 
FRESH PORK (Carcass): (Packer style) (Shipper style) (Shipper style Bone 
80-120 Ibs., U.S. No. 1-3, None quoted None quoted None quoted ©xtt 
120-180 lbs., U.S. No. 1-3,5 50@32.00 None quoted $28.00@ 29.50 bin 
LOINS, No. 1: Pigs 
8-10 Ibs. 43.00@46.00 $45.00@48.00 44.00@ 49.0 
10-12 Ibs. 43.00@ 46.00 46.00@50.00 45.00@49. 
12-16 Ibs. 43.00@46.00 44.00@46.00 45.00@49.0—8 Win 
PICNICS: (Smoked) (Smoked) (Sneked) Wis 
4- § Ibs. ............ 32.00@86.00 31.00@35.00 33.00@37.08 Catt 
HAMS: Wis 
SOG Aig ics ee 5 cae 44.00@54.00 48.00@54.00 48.00@54.08 ot 
16-16: 90h cts, os os cas 44.00@52.00 45.00@49.00 16.00@53.0q NN 
BACON “Dry” Cure, No. 1: sai 
ht | Se ee 32.00@ 40.00 45.00@50.00 46.00@50.08 *De' 
8-10 Ibs. ............ 32.00@40.00 44.00@50.00 45.00@47.08 
WE WO, 5.55 5 0td wie ows nie 32.00@ 37.00 44.00@48.00 44.00@ 46.0 
LARD, Refined: 
1-Ib cartons ........ 14.50@16.00 15.00@17.00 15.50@19. 
50-lb cartons & cans. 13.00@15.00 15.00@16.00 None quot 
y Bre aaeee einen so 12.00@13.00 14.00@15.00 17. 
CHGO. FRESH PORK AND PHILA., N. Y. FRESH 
PORK PRODUCTS LOCALLY DRESSED 
May 5, 1959 PHILADELPHIA: (lel, 1b. 
(lel. 1b.) Reg., loins, 8/12 441% 
Hams, skinned, 10/12 .. 41 Reg., loins, 12/16 ......41% 
Hams, skinned, 12/14 .. 40 Boston Butts, 4/8 32 as 
Hams. skinned, 14/16 39% Spareribs, 3/down ..... 40 @ts 
Pienics, 4/6 Ibs. ....... 26 Spareribs, 8/5 .....:.06 35 @36 
Picnics, 6/8 Ibs. ....... 24 Skinned hams, 10/12 ....42 @# 
Pork loins, boneless ... 66 Skinned hams, 12/14 ....41 @8 
Shoulders, 16/dn., loose. og Picnics, 8.8. 4/6 ...... 2814030 
Pienics, S.S. 
(Job lots, Ib.) Bellies, 10/12 
Sg Se i) a ers 15 NEW YORK: 
Tenderloins, fresh, 10’s. 72@75 Loins, 8/12 Ibs. ........ 43 
Neck bones, bbls. ...... 10 Loins, 12/16 Ibs. ....... 42%) 
AM OO acne Ves ices 15 Hams, sknd., 12/16 ....42 
Peet, 6.6.5 BOM 224 cksk 8@ 9 Boston butts, 4/8 ...... 32 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


Pork trimmings: (Job lot 
40 15 


0% lean, barrels .... 


50% lean, barrels .... 16 

80% lean, barrels .... 31 

95% lean, barrels 41 
Pork head meat ....... 28 
Pork cheek meat, 

MR epee os 35 


CHGO. WHOLESALE 
SMOKED MEATS 


May 5, 1959 


8) 


Hams, skinned, 14/16 Ibs., (Av.) 
Oe 
Hams, skinned, he Ibs., 
ready- to-eat, wrapped ....... 47 
Hams, skinned, 16/18. Ibs., 
Matis» ne PRer ee ee ee Pere 46 


Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped ....... 

Bacon, fancy trimmed, brisket 
off, 10 Ibs., wrapped 

Bacon, fancy sq. cut seed- 
less, 10/12 Ibs., wra 


pped .... 40 
Bacon, No. 1 sliced 1-Ib. heat 


seal self-service pkg. 


Regular picnics, 4/8 .... 


Spareribs, 


3/down 


PACKERS’ WHOLESALE 
LARD PRICES 
Refined lard, drums, f.o.b. 


CRICAEO ..0sncsicans ame 
Refined lard, 50-Ib. fiber 
eubes, f.0.b. Chicago ....- 


Kettle rendered, 50-Ib. tins, 8. 


f.o.b. Chicago 


Leaf, kettle rendered, 


drums, f.o.b. Chicago .... 
Lard flakes ........cesevere M4 
Neutral drums, f.o.b. 

Chicago ........0s-s0eseun 131 
Standard ar we 





WEEK'S LARD PRICES 


P.S. or 
D. R. 
cash 

tierces 


(Bd. Trade) Mkt.) 


May 1 .. 10.00n 
May 4... 9.95n 
May 5 9.90n 
May 6... 9.90 
May 7 .. 9.80n 


Dry ‘Reef. it 
rend. lb 
loose P 4 
(Ope Mit 
8.62% 1.1 
8.62%, 1. 
er 
8.50a - 
8.37%n 10. 
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RGINS 
lesday) 

hog cuts 
while re 
ically al 
broades 


10-270 Ibs, 
Value 

r sper ewt 
t. fin, 
ve Yiehi 
24 $144) 
25 5m 


67 2. 


05 pe 
16 = 22. 
39 —$1M 
15 — 1 


SREEEE ee 


RICES 


No. Portlan 
fay 5 
Lipper style 
None quotell 
28.00@ 29.50 


44.00@ 49. 
45.00@ 49.04 
45. 00@ 49.0 
(Sneked) 
33.00@37.04 


48.00@54.1§ 
46.00@53.04 


46.00@50.0 


45.00@ 47.00 
44.00@ 46.0 


15.50@19.0 
None quot 
11 00@IT: 





PROCESSED MEATS . . . SUPPLIES 





BY-PRODUCTS MARKET 


(F.0.B, Chicago, unless otherwise indicated) 

Wednesday, May 6, 1959 

BLOOD 

tnground, per unit of 
ae, dc & sinha bh Sins de Sena kiote $5.50n 
DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 
Low test 
Med, test 
High test 

PACKINGHOUSE FEEDS 

Carlots, ton 

50% meat ,bone scraps, bagged.$ 90.00%100.0) 
50% meat, bone scraps, bulk ... 
60% digester tankage, bagged .. 





90.00 
90.00@102.50 
90.00 


60% digester tankage, bulk .... . 
80% blood meal, bagged ...... 125.00@135.00 
Steam bone meal, 50-lb. bags 

(specially prepared) ......... 105.00 
60% steam bone meal, bagged .. 90.00 


FERTILIZER MATERIALS 
Feather tankage, ground 





War Wert GE AMAUNOMID .. 2. occ. ccc ee *6.75 
Hoof meal, per unit of ammonia ........ 77.00 
DRY RENDERED TANKAGE 
ee | Se 1.70n 
Medium test, per unit prot. ............ 1.60n 
Hive: Seat, per unit prot. .............. 1.50n 
GELATINE AND GLUE STOCKS 
Bone stock (gelatine), ton ........ 23.50 
Cattle jaws, feet (non-gel), ton .. 6.00@ 9.00 
I IN cisco cecccaseseees 9.00@ 14.00 
Pigskins (gelatine), cwt. 6.25 
Pigskins (rendering) piece ........ 15@25n 
ANIMAL HAIR 

Winter coil, dried, 

ee ORME. COUN oo as woe 0.0 .s 60.00 
Winter coil, dried, midwest, ton .. 55.00 
Cattle switches, piece ............ 2@3 
Winter processed (Nov.-Mar.) : 
ESE a er eee eae 14@151, 
Summer processed (April-Oct.) 

ME PS rah cL A Claes Koo. 8s Cee 5@6 


*Del. midwest, tdel. east, n—nom., a—asked. 





TALLOWS and GREASES 


Wednesday, May 6, 1959 








The inedible tallow and _ grease 
market in the midwest was quiet as 
to sales late last week, and buyers and 
sellers continued to be fractionally 
apart as to their ideas on prices. 
Bleachable fancy tallow, high titre, 
was bid at 7%c, c.a.f. New York, but 
it was held at 7%4c. Choice white 
grease, all hog, was somewhat mixed, 
with reports that eastern stock was 
available at 754c, delivered New York. 
On the other hand, it was reported 
that buying inquiry was apparent at 
the same level for western stock. 
Sellers asked Yc higher on the latter 
material. A few tanks of bleachable 
fancy tallow traded at 7c, c.a.f. Chi- 
cago. Edible tallow traded at 8%c, 
f.o.b. River points. A couple of tank 
wagons of edible tallow sold at 8%c, 
c.a.f. Chicago; however, some tank 
cars of the same material traded later 
at 8%c, c.a.f. Chicago. Edible tallow 
also sold at 8%c, f.o.b. River. 

In moderate trade at the start of 
the new week, bleachable fancy tallow 


sold at 7c, special tallow and B-white 
grease at 6%c, and yellow grease, 
regular production, at 6¥c, all c.a.f. 
Chicago. Low acid yellow grease was 
sought at 6%c. Special tallow was bid 
at 7c, and yellow grease at 7c, c.a.f. 
East. A couple of tanks of choice white 
grease, all hog, sold at 7%c, c.a.f. New 
York. Bleachable fancy tallow was bid 
at 7%@7'sc, same delivery point, 
stock considered. Edible tallow sold 
again at 8%c, c.a.f. Chicago. 

Buying interest continued active in 
the Midwest, at midweek, with sellers 
asking higher prices. Bleachable fancy 
tallow was bid at 7c, prime tallow at 
6%c, special tallow at 6c, all c.a-f. 
Chicago. Choice white grease, all hog, 
was bid at 7%c, delivered New York, 
with the asking price 75sc. Bleachable 
fancy tallow was sought at 7%@7'c, 
same destination, price depending on 
stock. 

Edible tallow was available at 
8'c, f.o.b. River, and at 8%c, c.a.f. 
Chicago. A couple of tanks of yellow 
grease sold at 7c, c.a.f. New York. 
Original fancy tallow sold within the 
range of 7%@8c, also c.a.f. East. 

TALLOWS: Wednesday’s quota- 
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John Morrell & Co., General Offices, Chicago, Ill. 
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Made of stainless steel, with removable 
stainless pluck pan. High sides. 
Reinforced rim. Roller-bearing, rubber- 
tread wheels. Rounded handles 
securely welded to body. 


Write Today for KOCH Catalog 90! 
2200 items for the meat and food industries. 


WHAT paunch 


\| trucks speed production? 







wre 
KOCH Paunch Trucks are 


easy to push and to clean! 












A Division of 
KOCH SUPPLIES INC. 
2620 Holmes St., Kansas City 8, Mo. 
Phone Victor 2-3788 
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tions: edible tallow, 8%c, f.o.b. River, 
and 8%c, Chicago basis; original fancy 
tallow, 7¥%c; bleachable fancy tallow, 
7c, prime tallow, 6%c, special tallow, 
6%ec; No. 1 tallow 6%c, and No. 2 
tallow, 5%c. 

GREASES: Wednesday’s quota- 
tions: choice white grease, not all hog, 
7c; B-white grease, 6%c; yellow 
grease, 6%@6'%c, and house grease, 
6c. Choice white grease, all hog, was 
quoted at 7%c, c.a.f. East. 


EASTERN BY-PRODUCTS 


New York, May 6, 1959 

Dried blood was quoted today at 

$4.50 per unit of ammonia. Low test 

wet rendered tankage was listed at 

$5.00@5.25 per unit of ammonia and 

dry rendered tankage was priced at 
$1.35 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, MAY 1, 1959 





Prev. 
Open High Low Close close 
May .... 18.48 18.66 13.48 13.62 13.45 
July .... 18.70 18.79 13.69 13.75 12.62 
Sept. .... 13.60 13.66 13.56 13.60b 13.51 
Se 13.29 13,28 13. - 
Dec. .... 18.12 13.17 13.11 13.12 3. 
Mar. .... 13.20b 13.26 13.23 13.21b 13.17 
May .... 1%.15b 13.22 13.21 13.21 13.15b 
July .... 18.15b paté 13.15b 13.10b 


Sales: 374 lots. 


MONDAY, MAY 4, 1959 








May .... 13.69 13.95 13.69 13.94b 13.62 
July .... 13.86 13.99 13.80 13.97 13.75 
Sept. .... 13.79 13.86 = pS 5 13.85 13.60b 
Oct. .... 13.35b 13.40 13.40 13.25b 
ee | 13.25 3.2 13.12 
Mar. .... 13.20b 13.35 = 13.21b 
Reger igs REN 3.8 13.21 
July .... 13.20b is: 25b 13.15b 
Sales: 602 lots. 
TUESDAY, MAY 5, 1959 
May .... 18.92 14.07 13.80 14.06 13.94b 
July .... 13.95 14.10 13.87 14.07 13.97 
Sept. .... 13.83 13.96 7 13.94 13.85 
Oct. .... 13.387b 13.50 13.50 13.40 
Dec. .. 18.27 18.30 13.36 13.24 
Mar. 13.29b 13.44 13.44 13.35 
May 12.24b 13.39b = 13.32b 
July . 13.20b 13.30b 13.25b 


Sales: 416 lots. 
WEDNESDAY, MAY 6, 1959 


May .... 14.00b 14.06 13.91 13.98b 14.06 
July .... 14.15 14.17 13.98 14.00b 14.07 
Sept. .... 13.97 14.01 13.85 13.86 13.94 
Oct. .... 13.50b 13.58 13.44 13.44 13.50 
Dec. .... 18.30 18.80 18.12 138.13 13.36 
Mar. .... 13.40b 13.30 13.30 13.20b 13.44 
May .... 13.40b 13.30 13.30 13.19b 13.39b 
July .. 13.35b SNe 13.15b 13.30b 


Sales. 345 lots. 


VEGETABLE OILS 


Wednesday, May 6, 1959 


Crude cottonseed oil, f.o.b. Ge.) 
EEE, concave ceccccesciveceonecsce 
EOOREE: 5 5:0.40.00.0.00s0/bent 0 we ee wile An 
er ae errr Cet ee 1156 eit. 


Corn oil in tanks, f.o.b. mills ... 


Soybean oil, f.o.b. Decatur ........ 9% 
Coconut oil, f.o.b. Pacific Coast .... 20% 
ees, GEL, TAD, BRET 2c ccececccs 13% 
Cottonseed foots: 

Midwest and West Coast .......... 14@1% 
PE. Sa kcan an dreneee Came ar de basen awe 1% @1% 
Soybean foots, midwest ............. 15 
Wednesday, May 6, 1959 
White dom. vegetable (30-Ib. cartons) .... 23 
Yellow quarters (30-lb, cartons) .......... 25 
Milk churned pastry (750 Ibs., 30’s) .... 22% 
Water churned pastry (750 Ibs., 30's) ... 21% 
Bakers’ steel drums, ton lots ............ 17% 
Wednesday, May 6, 1959 
Prime oleo stearine (slack barrels) ........ 11% 
PRE OS GIL CGRUMEED nc cc cccccccscccccese 16% 
Prime oleo oil (drums) ............. ean ae 


n-—nominal, a—asked, b—bid, pd—paid. 
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HIDES AND SKINS {L 








Sharply lower trend in big packer 
hides—Small packer and country hides 
mostly nominally easy—Light trading 
in calfskins and kipskins, with mostly 
nominal quotations listed—Sheepskins 
largely nominally steady 


CHICAGO 


PACKER HIDES: At the close of 
last week the big and large inde- 
pendent packer hide market was 
quiet, with no price changes recorded. 
Buyers’ ideas were lower. Sellers, on 
the other hand, were reluctant to push 
offerings to any extent, resulting in a 
stand-off. Late Friday, heavy native 
steers sold steady at 23%c, Chicago. 

The market opened on quiet note 
Monday; bids and offerings were at a 
minimum. Heavy native steers and 
light native cows were in good supply, 
as recent movement of these selections 
has been limited. 

Tuesday, heavy native steers were 
2c lower at 21@21%c. Branded steers 
sold lower, with butts at 19%%c and 
Colorados at 18%c. Heavy native cows 
also declined 1c at 244%@25c. Esti- 
mated volume of sales Tuesday was 
about 50,000 hides. ° 

Wednesday, a fair trade took place, 
with a large producer reported to 
have sold about 30,000 hides, all at 
Tuesday’s declines. Light and ex-light 
native steers were sharply lower, lights 
going at 28c and ex-lights at 33c. 
Chicago branded cows sold at 23%c, 
down lc. Some buying interest on 
light native cows was reported at 2c 
under last sales. 

SMALL PACKER AND COUN- 
TRY HIDES: Offerings of both small 
packer and country hides were plenti- 
ful, but demand was slow. Locker- 
butcher 50/52-lb. averages were 
quoted at 20@20%c nominal. Mixed 
locker-butcher-renderer 50/52’s were 
pegged at 19@19%c, with straight 
renderers reported at 18@19c. No. 3 
hides were nominally quoted at 
13@14c. Midwestern small packer 
50/52-Ib. hides were easy at 22%@ 
23c nominal, with 60/62’s slow at 
18%@19c. Choice Northern trimmed 
horsehides were firm at 10.00@10.50, 
as were untrimmed at 10.75@11.00. 

CALFSKINS AND KIPSKINS: No 
volume trading was noted following 
the sale of some Evansville heavy calf 
at 87%c and St. Louis’ at 86%4c. Last 
sale of Norther light calf was 90c. 
River kip last sold at 62%c, with over- 
weights at 50c. Small packer allweight 
calf was quoted at 65@67c nominal, 
as was allweight kip at 45@47c. 
Country allweight calf was easier at 


45@46c nominal, as was allweight kip Me 
at 32c. Big packer slunks last sold at 
3.00. Ce 

SHEEPSKINS: The shearling mar. ( 
ket continued firm, with supplies at} bor 
a minimum. River No. 1’s sold at§ mi 
1.50@1.65, with some held up to 
£75. No: Qs ranged from .70@.80, pre 
and No. 3’s were quoted at .50 nomi- | of. 
nal. Fall clips were pegged at 2.50@ § rer 
2.75. Wool pelts were reported at 
3.25@3.60. Dry pelts were steady at} to 
17 nominal. Pickled skins were} to 
draggy, with last sales of lamb at] be 
10.50 and 11.00. Sheep last sold at | 


12.75, with 13.00 asked later. cat 
as 
CHICAGO HIDE QUOTATIONS} ;, 
PACKER HIDES Re 
Wednesday, Cor. date ior 
May 6, 1959 1958 
Lgt. native steers .... 28 16 @16%n cr 
Hry. mat. steers ...... 21 @21% 11 @11% 
Ex. Igt. nat. steers ... 33 184% @19n 
Butt-brand, steers .... 19% 
Colorado steers ....... 18% 8n st 
Hvy. Texas steers .... 20n 9n cal 
Light Texas steers ... 26n 13n 
Ex. Igt. Texas steers.. 29n 16n en 
Heavy native cows -2414%4 @25 12 @12%n 
Light nat. cows ...... 29 @30n 144% @17 res 
Branded cows ........234%4@25in 10%@12 ‘ 
Native bulls .......... 17% @18 T%@ Song it 
Branded bulls ........ 164%, @17 64% @ Tin 
Calfskins: 
Northerns, 10/15 Ibs. 87%n 42'on co 
10 TDG./GOWR 205505: 90n 44n 
Kips, Northern native, ha 
DATES NR ais s calc sae 62%n 35n ca 
SMALL PACKER HIDES d 
STEERS AND COWS x 
60 Ibs. and over ....22 @23n 10n bu 
og rer Pre 18 @19n 12\%n h 
a 
SMALL PACKER SKINS 
Calfskins, all wts, ...65 @67n 30n ap 
Kipskins, all wts. .... 48n 25n in 
SHEEPSKINS 
Packer shearlings: 
DOO S 2 cn sducmoevse 1.50@ 1.65 1.15@2.25 ex 
Bis sn, eva ee .70@ £90@1.15 be 
MAEy BIOS ona as 0s ard Yin 18n 


Horsehides, untrim..10.75@11.00n 7.T5@8.250 th 
Horsehides, trim. ..10.00@10.50n 7.25@7.Tn 


N. Y. HIDE FUTURES ge 


FRIDAY, MAY 1, 1959 S 
Open High Low Close St 
July ... 25.40b 25.42 24.80 24.80 p 

Oct. ... 22.40b 22.40 21.65 21.70b- 9a 
Jan. ... 19.75b 19.75 18.75 18.60b- 868 Wi 
eae 18.50 18.00 17.00b- .70e h 
WEE ie ss SG eee: 16.50b ( 
Sales: 62 lots. = 
MONDAY, MAY 4, 1959 % 

July ... 24.30 25. 24.30 25.35 






Oct. ... 21.40 22.35 21.40 22.10 
Jan, ... 18.30b 19.35 19.35 19.35 
Apr. ... 17.50 18.00 17.50 17.90b-18,308 
POs cs tees eee etc 16.50n 


Sales: 64 lots. 
TUESDAY, MAY 5, 1959 





July ... 25.10b 25.25 25.00 25.00 
Oct. ... 21.75b 21.90 21.80 21.80 
“eee: 1) | Sn ee 19.00b- 408 
Apr. ... 17.50b 17.50b-18, 058 
July ... 16.50b 16.75b-17.25 


Sales: 11 lots. 
WEDNESDAY, MAY 6, 1959 


July ... 25.00b 25.40 25.00 25.00b- 258 
Oct. ... 21.55b 22.15 21.56 21.85 

Jan. ... 19.28 19.75 19.15 19.75 

Apr. ... 17.50b 18.00 18.00 18.25b- 5a 
July ... 16.75b eos Brey. 16.50b 


Sales: 79 lots. 


THURSDAY, MAY 7, 1959 
July ... 25.00 25.00 24.95 








Oat: ....- 2Le 21.82 21.75 

Jan. ... 19.40b oe eae 

Apr. ... 18.00b 18.25 18.25 

July ... 16.50b sesy nia ™ 
Sales: 9 lots. 
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LIVESTOCK MARKETS ...Weekly Review 





Mexico Decree Halts Border 
Cattle Trade; See Duty Hike 


Cattle trading along the Mexican 
border has been at a standstill since 
mid-April as the result of a Mexican 
government decree that requires ap- 
proval of all exports by the secretary 
of industry and commerce, it has been 
reported recently. 

The decree requires the secretary 
to approve all exports and is designed 
to prevent exports when supplies of 
beef are short in Mexico, 

Closing of the Juarez entry port is 
causing heavy losses to cattlemen and 
as many as 1,000 head of cattle were 
in the corrals of the Union Ganadera 
Regional (Regional Cattlemen’s Un- 
ion) of the city on one day waiting to 
cross the border. 

Exportation of cattle has been 
stopped until such time as the Mexi- 
can market has been supplied with 
enough meat. When exportations are 
resumed, duties will be about doubled, 
it has been reported. 

“Cattlemens’ associations in the 
country are making every effort to 
have the new regulation amended or 
cancelled. The regulation increasing 
duties has not yet been put into effect, 
but as soon as exportation of cattle 
has been resumed, the new rates will 
apply,” a Juarez customs broker has 
indicated. 

The increase in export duties is 
expected to greatly reduce the num- 
ber of cattle crossing the border to 
the United States. 

A late report from the border sug- 
gests that the stoppage of cattle ship- 
ments from Mexico to the United 
States has about accomplished its pur- 
pose, and movement of cattle north- 
ward will be resumed shortly; duties, 
however, will be higher. 


March Hog, Sheep Costs 
To Packers Down From 1958 


Packers operating under federal in- 
spection in March found prices on 
cattle and calves higher than last year, 
while those on hogs and lambs were 
considerably lower than a year ago. 

Average cost of cattle in March at 
$24.70 was 8 per cent higher than 
in 1958; calves at $27.15 cost 16 per 
cent more than in 1958; hogs at 
$15.71 had 75 per cent of the 1958 
value and sheep and lambs averag- 
ing $19.10 cost.13 per cent less than 
in March 1958 

The 1,334,000 cattle, 423,000 
calves 5,733,000 hogs and 1,143,000 
sheep and lambs slaughtered in March 
had dressed yields of: 


Mar. 1959 Mar. 1958 

1,000 1,000 

lbs. lbs. 
OME nb wi vidany waste eeKK sv 810,544 754,030 
0 RAP PR Ae ies Par 44,819 55,020 
Pork (carcass, wt.) .....1,036,641 859,885 
Lamb and mutton ........ 57,520 50,384 
NE acirckatics ohie+ aa ais 1,949,524 1,719,319 
Pork, excl, lard .......... 775,119 648,238 
Lard production .......... 191,489 154,501 
Rendered pork fat ........ 7,978 7,147 


Average live weights in March 
1959-58 were as follows: 


Mar. 1959 Mar. 1958 
Ibs. Ibs. 


Pe Beer rere ree 1,057.8 1,008.0 
CIEE a kde EN eW ec hess 187.6 188.7 
WO 6 66d tegvaatsietheas. 235.5 232.8 
Sheep and lambs .......... 104.0 104.0 


Dressed yields per 100 Ibs. live 
weight for Mar. 1959-58 were: 


Mar. 1959 Mar. 1958 


Per cent Per cent 
ONG ccc ceabenareeehas 57.6 55.2 
Oo arrears ee 56.8 56.6 
MERON? ive adc oWediussodste' 76.9 76.8 
Sheep and lambs ......... 48.6 48.7 
Lard, per cwt., Ibs. ...... 14.2 13.8 
Lard, per hog, lbs. ....... 33.5 $2.1 


Average dressed weight of live- 
stock compared as follows (Ibs.): 
Mar. 1959 Mar. 1958 

609.3 


CNN ics Ge apaerdaewetewes 556.4 
CVO sa Na c'ed es teccceioses 106.3 106.8 

OGG: rinse Kila de © da csc eneeess 181.1 178.8 
Sheep and lambs ........... 50.5 50.6 


2Subtract 7.0 to get packer style average. 


Denver Yard Co. Considers 
Thornton Beef Factory Deal 


Western Beef Factory, Inc., a new 
subsidiary corporation formed recently 
by the Denver Union Stockyard Com- 
pany plans to purchase the assets of 
the Thornton Beef Factory, W. C. 
Crew, president of the stockyard 
company, has announced. 

The Thornton Beef Factory is com- 
posed of the company’s lot in Adams 
County and a mill and feedlot adja- 
cent to the Denver stockyards. The 
transaction is expected to be con- 
summated June 1. 

The new corporation plans to offer 
a feeding service to feedlot operators 
who would like to finish out their 
cattle during the last few weeks of 
their feeding period on the grounds 
connected with the stockyards. This 
arrangement would allow the cattle 
to be marketed on short notice on 
any day seemingly advantageous to 
the owner, Crew explained. 


HOG-CORN RATIOS 


The hog-corn ratio based on bar- 
rows and gilts at Chicago for the 
week ended May 2, 1959, was 12.8, 
the U. S. Department of Agriculture 
has reported. This ratio compared 
with the 12.7 ratio for the preceding 
week and 15.7 a year ago. These 
ratios were calculated on the basis of 
No. 3 yellow corn selling at $1.263, 
$1.290 and $1.306 per bu. during 
the three periods, respectively. 


Denver Summer Trading Hours 


Effective May 4 and continuing 
unti] September 1, trading hours on 
the Denver livestock market will begin 
at 8:30 a.m. and end promptly at 1 
p.m., the Denver Livestock Exchange 
has announced. 
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it's no magic 


You can't rely on witches’ 
brews and magic hats 
for sales. Your ad in the 


PROVISIONER pays off 


in response and sales! 





Geo. Hess 


Hog Order Buyers Exclusively 


R. ©. (Pete) Line 


HESS-LINE CO. 
Indianapolis Stock Yards 
Telephone: MElrose 7-5481 


W. E. (Walley) Farron 
Earl Martin 


Indianapolis 21, Ind. 

















WESTERN BUYERS 


WE BUY HOGS IN THE HEART OF THE CORN BELT 


LIVESTOCK ORDER BUYERS 


Phone: Cypress 4-2411 
ALGONA, IOWA 


10 OFFICES TO SERVE You 
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PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, May 2, 1959, as 
reported to the NATIONAL PRO- 
VISIONER: 

CHICAGO 

Armour, 11,936 hogs; shippers, 
15,204 hogs; and others, 23,066 
hogs. Totals: 20,342 cattle, 123 
calves, 50,206 hogs and 1,327 sheep. 

KANSAS CITY 
Cattle Calves Hogs Sheep 


Armour.. 1,767 304 2,950 er 
Swift .. 2,381 322 3,773 1,944 





Wilson . 1.100 6 4.621 
Butchers 3,486 1 9 veel 
Others . 1,875 2 4,163 4,261 


Totals 10,609 635 15,556 6,205 





OMAHA 

Cattle & 

Calves Hogs Sheep 
Armour ... 5,203 9,124 2,622 
Cudahy ... 3,413 6,908 2 
tS ae es 3,953 9,751 
Wilson ... 3,516 5,467 
Cornhusker. 999 ee 
Gr, Omaha. 678 
Hygrade .. 869 


Neb. Beef . 666 
Omaha D.B. 372 


Omaha ». ae 
O’Neill .... 1,215 
R&C.... T8l 
_ are 1,247 
Rothschild. 1,021 
a 1,505 tie 
Others .... 781 10,534 


Totals ..26,896 41,784 10,626 
8T, JOSEPH : 
Cattle Calves Hogs Sheep 


Swift .. 3,730 132 11,129 4,489 
Armour.. 3,486 48 8,156 2,039 
Seitz ... 1,136 ‘ 


Others. 3,678 49 2,793 


Totals* 12,030 22,078 6,528 
*Do not include 9 cattle, 16 
calves, 2,063 hogs and 5,416 sheep 
direct to packers. 





SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour.. 3,408 ... 10,066 2,070 
Swift .. 4,203 ... 6,684 1,979 
8.C. Dr. 
Beef . 3,919 
8.C. Dr 


Pork . aes cot Se 
Raskin . 1,328 ane iia eae 
Butchers 215 wad ate bie 
Others .10,458 ... 15,968 1,456 


Totals 23,531 ... 41,015 5,505 


8T. PAUL 
Cattle Calves Hogs Sheep 
Armour.. 5,656 1,615 17,715 1,242 
Bartusch 1,402 eee oem wake 
Rifkin . 1,014 12 
Superior. 1,548 ee aa ie 
Swift .. 5,571 1,845 20,684 853 
Others . 4,424 1,941 12,373 763 


Totals 19,615 6,413 50,772 2,858 





WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 874 -.. 2,841 oa: 
Dunn ... 110 ae ae 
Dold ... 131 ony 433 
Excel 941 mais ete 
Armour. . eee eee —- 448 
Swift .. ove owe «ae See 
Harshman ... oes ... 8,228 
Others . 1,415 en 74 1,045 
Totals 3,471 ... 8,848 7,815 
OKLAHOMA CITY 
‘ Cattle Calves Hogs Sheep 
Armour.. 719 <<a 13 89 
Wilson . 589 45 2,229 558 
7% 1,282 2,280 


Others . 1,734 
Totals* 3,042 120 3,534 2,927 
*Do not include 792 cattle, and 

5.886 hogs direct to packers, 

LOS ANGELES 

Cattle Calves Hogs Sheep 


Cudahy ..... 214 
Swift .. 163 Sa 
Goldring. 286 
Highland 252 
Manning. 224 
Ideal .. 219 
Santa Ana 217 
Acme ... 202 
Gr. West. 183 mike ara 
United . 165 1 162 


Clough’ty... a ote 316 
Others . 1,086 123 Sous 


Totals 8,502 124 692 
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N. 8. YARDS 
Cattle Calves Hogs Sheep 





Armour... 1,579 ... 18,444 
Hunter.. ee ee Fy | 
Krey ... 4: -.. 8,533 coe 
aE Cag EE .. 2,650 Pe 
Others .11,822 . 36,581 1,892 
Totals 13,401 ... 59,583 1,892 
DENVER 
Cattle Calves Hogs Sheep 
Armour. . 105 ee --. 8,494 
Swift .. 1,474 26 «3,507 8,436 
Cudahy . 691 13 4,851 Se 
Wilson . 611 tne -.. 6,101 


Others | 7,414 6 900 ‘577 
Totals 10,295 45 9,258 18,608 
FORT WORTH 


Cattle Calves Hogs Sheep 
Armour... 197 543 1,224 6,331 


Swift .. 1,298 465 1,540 7,107 
City .... 104 : 215 


Rosenthal 128 9 26 201 


Totals 1,817 1,017 2,805 13,639 
CINCINNATI 

Cattle Calves Hogs Sheep 

i ae <a ed ‘s 447 

Schlachter 119 26 ins a 

Others . 2,804 647 11,080 118 


Totals 2,923 673 11,090 565 
TOTAL PACKER PURCHASES 


Week Same 

ended Prev. week 

May 2 week 1958 
Cattle ...156,474 132,855 155,665 
Hogs ....311,721 286,327 252,214 
Sheep .... 78,495 61,025 76,915 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased at 
Chicago, week ended Wed., May 6: 
Week Week 








ended ended 
May6 Apr. 29 
Packers’ purch. ...31,395 29,968 
Shippers’ purch, ...16,521 14,985 
WOMAN oct cic enw 47,916 44,953 
CORN BELT DIRECT 
TRADING 


Des Moines, May 6-— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the USDA: 
BARROWS & GILTS: 

U.S. No. 1, 200-220.$15.25@16.50 

U.S. No. 1, 220-240. 15.00@16.35 

U.S. No. 2; 200-220. 15.25@15.90 
220-240. 14.95@15.75 
240-270. 14.50@15.45 
200-220. 14.85@15.50 
220-240. 14.60@15.35 
240-270. 14.25@15.05 
270-300. 13.75@14.60 
270-300 13.80@14.85 

1 14.00@15.75 
15.00@15.75 
14.70@15.60 
240-270 14.25@15.30 
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. No. 1-3, 270-330 13.25@14.50 
. No. 1-3, 330-400 12.75@14.00 
’ No. 1-3, 400-550 10.75@13.35 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 


aac 
mninin 


week week year 

est. actual actual 
Apr. 30 .... 47,000 62,000 40,000 
May 1 .... 33,000 59,000 57,000 
May 2 .... 34,000 41,000 32,000 
May 4 .... 77,000 60,000 63,000 
May 5 .... 75,000 59,000 49,000 
May 6 .... 60,000 61,000 57,500 


NEW YORK RECEIPTS 

Receipts of livestock at 
Jersey City and 4lst st., 
New York market for the 
week ended May 2: 


Cattle Calves Hogs* Sheep 
Salable ... 106 10 <<a er 
Total (incl. 

directs) .1,235 433 18,308 7,466 
Prev. wk. 

Salable .. 78 27 

Total (incl. 

directs) .1,048 387 17,830 5,158 


*Includes hogs at 31st Street. 


WEEKLY INSPECTED SLAUGHTER 
Slaughter of livestock at major centers during the week 
ended May 2, 1959 (totals compared), as reported by 
the U. S. Department of Agriculture: 


Shi 
Cattle Calves Hogs pee 
Boston, New York City Area! .... 9,734 8,999 51,990 32,905 
Baltimore, Philadelphia .......... 7,283 732 31,434 2'908 
Ciney., Cleve., Detroit, Indpls. ... 17,481 6,118 120,040 — 15399 
RUMORS ONO Fo 0 hee ck c vcs acsce 21,881 4,728 55,998 3.677 
St. Paul-Wis. Areas? ............ 28,569 18,188 113,747 9.265, 
Mt. Bodin Meee... occa eek 10,619 2,243 87,755 31866 
Sioux City-So. Dakota* ........... 20,898 ae 88,574 12'700 
SENS” ilies pain eee 34,967 156 79,280 16/185 
MR CMS aN ase 6's cai wraca b oedhe 11,432 ae 33,288 : 
Iowa-So. Minnesota® ............. 30,639 8,197 260,024 25,585 
Louisville, Evansville, Nashville, z 
RRBs nee naan Bit eale 6,105 4,093 59,941 
Georgia-Florida-Alabama Area’ .. 6,366 2,111 24,418 ; 
St. Joseph, Wichita, Okla. City .. 18,432 684 42,138 10,781 
Ft. Worth, Dallas, San Antonio ... 9, 4,278 17,513 24088 
Denver, Ogden, Salt Lake City ... 19,342 272 14,899 25,055 
Los Angeles, San Fran. Areas’ ... 20,570 1,777 27,298 26/114 
Portland, Seattle, Spokane ....... 6,324 é 15,945 5.204 
Maren “COUMIB |. oF. yacascce son okt 380,438 62,893 1,124,277 21399 
Totals same week 1958 ........281.895 75,213 1,003,399 256,062 


1Includes Brooklyn, Newark and Jersey City. "Includes St. Paul, 8, 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. ®Includes 
St. Louis National Stockyards, BH. St. Louis, Ill., and St. Louis, Mo, ‘In. 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, 8. Dak. 
‘Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ®Includes Al. 
bert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Bstherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. "Includes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Moultrie, Thomas- 
ville, and Tifton, Ga., Barstow, Hialeah, Jacksonville. Ocala and Quiney, 
Fla. *Includes Les Angeles, San Francisco, So. San Francisco, San Jose 
and Vallejo, Calif. 


LIVESTOCK PRICES AT 11 CANADIAN MARKETS 
Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended April 25 compared with 
same week in 1958, as reported to the Provisioner by the 
Canadian Department of Agriculture: 





GooD VEAL 
STHERS CALVES HOGS* LAMBS 
All Good and Grade B’ Good 
Stockyards Weights Choice Dressed Handyweights 
1959 1958 1959 1958 1959 1958 1959 1988 
Toronto . ....$25.00 $24.47 $33.82 $32.24 $24.00 $29.25 $23.49 $25.26 
Montreal -- 24.60 24.95 25.90 23.40 24.05 28.70 Bete aka 
Winnipeg .. 23.53 23.00 32.13 29.81 21.50 28.00 19.00 21.0 
Calgary .... 22.70 22.40 27.00 24.60 20.60 26.06 17.50 20.8 
Edmonton .. 21.80 21.00 30.00 27.00 20.70 26.80 a 
Lethbridge . 22.50 22.00 26.75 23.00 20.50 26.20 18.50 20.50 
Pr. Albert .. 21.40 21.75 26.75 26.00 20.50 26.00 ee onal 
Moose Jaw.. 22.25 21.50 28.50 22.80 20.50 26.00 20.00 
Saskatoon .. 22.25 22.00 28.50 27.50 .f 26.00 inet 
Regina ..... 22.25 21.40 30.00 24.50 20.5 26.40 
Vancouver .. 22.50 22.50 Ere 24.90 o6ae were 





*Canadian government quality premium not included. 


SOUTHERN RECEIPTS 
Receipts of livestock at six packing plant stockyards 
located in Albany, Moultrie, Thomasville, Tifton, Ga.; 
Dothan, Ala.; and Jacksonville, Fla., week ended May 2: 









Cattle Calves Hogs 
Week ened Mar © 2... cei eccsecs ... 1,550 675 18,600 
Week previous (six days) ..... .. 1,877 686 18,940 
Corresponding week last year ....... 2,090 704 17,149 





LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph on Tuesday, Mav 5 


LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Louis- 





were as follows: 


CATTLE: Cwt. 
Steers, choice ....$28.50@30.00 
Steers, good ...... 26.00@28.00 


Heifers, gd. & ch... Ne 
Cows, util. & com’l. 19.25@22.00 
Cows, can. & cut... 16.00@19.00 
Bulls, util. & com’l. 20.50@23.00 
VEALERS: 
Good & choice - 29.00@33.00 
Calves, gd. & ch. .. 25.00@29.00 
BARROWS & GILTS: 
U.S. No. 1, 180/220. 16.50@16.75 
U.S. No. 3, 270/300. 14.25@ 
U.S. No. 1-2, 180/200 16.50@17.00 
U.S. No. 1-2, 200/220 16.50-17.00 
U.S. No. 1-2, 220/240 16. j 
U.S. No. 2-3, 200/240 15.25@15.75 
U.S. No. 2-3, 240/270 x 
U.S. No. 2-3, 270/300 14.75@15.25 
U.S. No. 1-3, 180/240 15.50-16.25 
U.S. No. 1-3, 240/270 15.50@16.25 
SOWS, U.S. No. 1-3: 


270/400 Ibs. ........ 13.25@14.50 
400/550 Ibs. ...... 12.50@13.25 
LAMBS: 


Gd. & ch. (old crop) 20.50@21.00 
Ch. & pr. springs .. 24.50@25.00 


ville on Tuesday, May 5 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... 
Steers, good ....... 
Heifers, gd. & ch. . 
Heifers, stand. ..... 
Cows, util. & com’l. 
Cows, can. & cut... 
Bulls, util. & com’l. 





VEALERS: 
Oieles: .. <5 <.s fae 35.00 
Good & choice ..... 31.00@34.00 
Calves, gd. & ch... 25.00@30.0 


BARROWS & GILTS: 


U.S. No. 1-3, 180/240 17.00@17.40 
No 16.75@17.0 


E cS Seok ee 
. No. 2-3, 240/280 16.00@16.50 





U. 
SOWS, U.S. No. 1-3: 
300/400 Ibs. ....... 12.75@13.00 
400/600 Ibs. ....... 12.00@12.00 
LAMBS: 


Ch. & pr. springs.. 24.00 only 
Gd, & ch. (old crop) 20.00@21.00 
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SLAUGHTER 
REPORTS 


ial reports to the NATION- 


AL SeROY ISIONER showing the 
number of livestock slaughtered at 
18 centers for the week ended 
May 2, 1959, compared: 
CATTLE 
Week Cor. 
ended Prev. week 
May 2 week 1958 


Chicagot 20,342 17,756 21,703 
Kan. Cityt . 11,244 11,336 9,913 
Omaha*t ... 27,197 27,061 29,947 
N. 8. Yardst 13,401 1,803 6,864 


St. Josepht. 11,711 11,499 11,550 


Sioux Cityt. 14, 352 14,264 15,576 
Wichita*t . 2/884 2,547 3,605 
N, York, Bost., 

Jer. Cityt 9,734 8,405 14,345 


Okla. City*t 3,954 3,859 5,591 


Cincinnati§.. 3,283 3,238 ie 
Denvert 15,391 11,345 14,287 
St. Pault 15,191 13,808 17,151 
Milwaukeet. 5,386 4,505 

Totals 154, 070 131,421 150,535 

HOGS 

Chicagot ... 35,002 34,777 26,627 
Kan. Cityt . 15,556 18,163 15,717 
Omaha*t ... 49,910 48,958 46,252 


N.S, Yardst 59.583 26.765 26.671 
St. Josepht. 21,348 25,700 23,798 
Sioux Cityt. 44,013 42,600 25,116 
Wichita*t . 10,899 10,790 11,183 
N, York, Bost., 

Jer. Cityt 51,990 49,099 51,748 
Okla, City*t 9,420 10,162 9,414 


Cincinnati§.. 12,404 13,020 ahs 
Denvert . 12,367 9,189 8,411 
St. Pault 


. 38,399 38,371 31,080 
Milwaukeet. 4,604 4,521 ene 


. 365,495 332,115 277,017 


Totals 
SHEEP 
Chicagot ... 1,327 2,805 1,722 
Kan, Cityt . 6,205 11,102 14,897 
Omaha*t ... 13,962 11,707 9,965 
N.S. Yardst 1,892 1,686 
St. Josepht. 11,944 6,185 


9,666 
Sioux Cityt. — 2,619 1,891 


» Sara 3/417 
N. York, Bost., 

Ter, Cityt $2,995 30,161 37,454 
Okla. City*t 2,927 2,570 3,766 


Cincinnati§. . 565 280 





Denvert ... 33,875 26,685 21,964 
St. Pault .. 2,085 2,655 3,237 
Milwaukeet. 344 221 Seals 

Totals -110,699 99,971 106,136 


*Cattle and calves. 
tFederally inspected 
including directs. 
tStockyards sales for local slaugh- 
ter, §Stockyards receipts for local 
slaughter, including directs. 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at Indi- 
anapolis on Tuesday, Mav 
5 were as follows: 

CATTLE: Cwt. 


slaughter, 


Steers, ch. & pr. ..$28.00@30.75 
Steers, good ...... 25.50@27.50 
Heifers, gd. & ch.. 25.00@28.00 


Cows, util. & com’l. 19.00@21.50 
Cows, can. & cut... 
Bulls, util. & com'l. 22. 


Bulls, cutter ...... 20.00@ 23.00 
VEALERS: 
Choice & prime ... 35.00@36.00 
Good & choice .... 29.50@36.00 
Stand. & gd. ...... 26.00@29.50 
BARROWS & GILTS: 

U.S. No. 1, 200/220. None qtd. 
U.S. No. 8, 200/220. 16.35@16.50 
U.S. No. 3, 220/240. 16.25@16.50 
U.S. No. 3, 240/270. 15.75@16.00 
U.S. No, 3, 270/300. 15.25@15.75 
U.S. No. 1-2, 180/200 17.10@17.25 
U.8. No. 1-2, 200/220 17.15@17.25 
U.S. No. 1-2, 220/240 16.75@17.25 
U.8. No. 2-8, 200/220 16.50@17.00 
U.8. No. 2-3, 220/240 16.50@16.7 
U.S. No. 2-8, 240/270 75@16.25 
U.S. No. 2-8, 270/300 15.50@15.75 
U.S. No. 1-3, 180/200 16.75@17.25 
U.S. No. 1-3, 200/220 16.75@17.25 
U.8. No. 1-83, 220/240 16.85@17.00 
U.S. No. 1-3, 240/270 15.85@16.65 


SOWS, U.S. No. 1-8: 


Re Tike pielabdic's 14.00@14.50 
330/400 Ibs. 2.2.2... 13.00@14.00 


400/500 Ibs. ...... 12.25@13.00 
LAMBS: 

Good & choice .... 19.50@22.00 
WG os cc oac 16.50@17.50 


CHICAGO LIVESTOCK 


Supplies of livestock at th@ Chi- 
cago Union Stockyards for current 
and comparative periods: 

RECEIPTS 
Cattle Calves Hogs Sheep 
Apr. 30. 2,321 46 14,779 2,005 


May 1. 575 131 9/217 987 
May 2.. 56 eas 925 ii 
May 4..19,2 387 9,470 2,288 
May 5.. 8,000 100 10,000 1,500 
May 6..12,000 100 11,000 1,000 
*Week so 


far ..39,296 237 30,470 4,788 
WE. ago.41,904 175 34,312 3,744 
Yr. ago.51,008 487 30,864 5,272 

“Including 57 cattle. 3.980 hogs, 
97 sheep direct to packers. 

SHIPMENTS 
Apr. 30. 3,874 31 3,043 1,082 
May 1.. 1,242 66 3,591 700 





May 2.. 258 ea 828 413 
May 4.. 5,723 .-. 2,762 1,353 
May 5 4,000 3,000 7 
May 6.. 6,000 2,500 500 
Week so 

far ...15,723 ... 8,262 2,553 
Wk. ago.16,190 89 7,742 2,495 
Yr. ago.19,256 96 7,266 2,654 


LIVESTOCK RECEIPTS 

Receipts at 12 markets 
for the week ended Friday, 
Mav 1, with comparisons: 


Cattle Hogs Sheep 
Week to 
date .. 220,500 348,600 98,900 
Previous 
week 208,400 367,000 96,300 
Same wk. 
1958 .. 218,600 300,900 90,100 


PACIFIC COAST LIVESTOCK 

Receipts at leading Pacifie Coast 
markets, week ended May 1: 

Cattle Calves Hogs Sheen 

Los Ang...3,500 320 780 18 

N. P’tland.1,350 300 2,000 1,500 

Stockton ..1,450 475 1,025 1,000 


CANADIAN KILL 


Inspected slaughter of 
livestock in Canada for the 


week ended Apr. 25: 
CATTLE 
Week Same 
ended week 
Apr. 25 1958 





Western Canada.. 16,713 16, oof 
Eastern Canada... 17,444 18,15 
Totals ......... 34,157 34, 977 
HOGS 
Western Canada.. 88,005 57,262 
Eastern Canada.. 81,209 57,617 
Totals ......... 169,214 114,879 
All hog carcasses 
Py Seen ee 80,245 124,692 
SHEEP 
Western Canada.. 1,805 2,613 
Eastern Canada... 1,633 3 589 
ae eT 3,488 5,202 


LIVESTOCK PRICES 
AT SIOUX CITY 


Livestock prices at Sioux 
City on Tuesday, May 5 


were as follows: 

CATTLE: 
Steers, prime 
Steers, choice 
Steers, good ...... 
Heifers, ch, & pr... 
Heifers, good 





27. 00@29. 25 
. 24.75@27.00 
Cows, util. & com’l. 19.50@22.00 


Cows, can. & cut.. 16.00@19.50 
Bulls, util. & com’l. 21.50@23.25 
Bulls, cutter ..++ 20.00@22.00 
BARROWS & GILTS: 
U.S. No. 1, 180/240. 16.00@16.50 
2° 180/240. 16.00@16.50 
2, 240/270 > 25@16.25 
8, 200/240. 15.75@16.00 
83, 240/270. 14.75@15.75 
83, 270/300. 14.25@14.75 
2-8, 200/240 15.75@16.25 





1-3, 240/270 16.00@16.25 
SOWS, U.S. No. 1-3: 


270/330 Ibs. ........ 14.00@14.25 

330/400 Ibs. ........ 12.75@14.00 

400/550 Ibs. ........ 11.75@13.00 
LAMBS: 

hes Oe OMe ke ccces 19.75@21.25 

Gd. & ch. springs .. 24.00@24.75 
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LIVESTOCK PRICES AT LEADING MARKETS 

Livestock prices at five western markets on Tuesday, 
May 5 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


N.8. Yds. Chicago 
HOGS: 
BARROWS & GILTS: 
U.S. No. 1: 
180-200 A ..$17.00-17.35 $16.50-17.50 
200-220 B .. 17.00-17.35 17.10-17.50 
220-240 © .. 17.00-17.35 16.50-17.50 
U.8. No. 2: 
180-200 D .. None qtd. 16.50-17.25 


200-220 E 17.00-17.25 
16.40-17.15 


16.00-16.50 


.. None gtd. 
220-240 F .. None qtd. 
240-270 G .. None qtd. 
U.8. No. 3: 

200-220 H 
220-240 J 


«» 16.25-16.75 16.35-16.65 
-- 16,00-16.75 16.00-16.40 
240-270 K .. 15.50-16.25 15.65-16.00 
270-300 L .. 15.00-15.75 15.00-15.65 
U.8. No. 1-2: 

180-200 M_ .. 17.00-17.25 16.50-17.25 
200-220 N .. 17.00-17.35 17.00-17.25 
220-240 P .. 16.50-17.385 16.40-17.25 
U.8. No. 2-8: 


200-220 Q .. 16.25-16.75 16.50-17.00 
220-240 R_ .. 16.00-16.65 16.15-16.85 
240-270 S .. 15.50-16.50 15.85-16.35 
270-300 T .. 15.00-15.75 15.25-15.90 
U.S. No. 1-2-3: 
180-200 V_ .. 16.50-17.25 16.25-17.10 
200-220 W .. 16.25-17.25 16.90-17.10 
220-240 Y .. 16.00-17.00 16.35-17.00 
240-270 Z% .. 15.50-16.75 16.00-16.50 
sp ge 


7.8. No. 1-2-3: 
seat HB. 14.50-14.75 None qtd. 
270-330 HD. 14.25-14.75 None qtd. 
330-400 HF. 13.25-14.75 13.50-14.25 


400-550 HG. 12.25-13.50 12.00-13.75 
SLAUGHTER CATTLE & CALVES: 
STEERS: 

Prime: 


700- 900 Ibs. None qtd.  31.00-33.50 


Kansas City 


None «td. 
16.50-16.75 
None qtd. 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


None qtd. 


Omaha 


None qtd. 
16.25-16.75 
None qtd. 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


None qtd. 


16.50-16.75 $16.25-16.85 


16.50-16.75 


15.50-16.50 
16.00-16.50 
16.00-16.50 
15.50-16.25 


None qtd. 

14.00 only 

13.00-14.00 
1.75-13.00 


None qtd. 


900-1100 Ibs. None qtd. 31.50-34.00 None qtd. 
1100-1200 Ibs. None qtd. 32.00-34.75 None qtd. 
1300-1500 lbs. None qtd. 32.50-34.75 None qtd. 

Choice: 

700- 900 Ibs. 28.75-31.50 28.00-31.50 28.00-270.00 

900-1100 Ibs. 29.00-32.00 28.50-32.00 28.25-30.50 
1100-1200 Ibs. 29.00-32.00 28.50-32.75 28.25-80.50 
1300-1500 Ibs. 28.50-82.00 28.50-82.75 28.00-30.50 

Good: 

700- 960 Ibs. 26.75-29.00 26.25-28.50 26.00-28.25 

900-1100 Ibs. 26.75-29.00 26.25-28.50 26.00-28.25 
1100-1300 Ibs. 26.50-29.00 26.50-28.50 26.00-28.25 

Standard, 

all wts. .. 24.25-27.00 24.50-26.50 23.00-26.00 
Utility: 

all wts. .. 20.00-24.50 23.00-24.50 21.00-23.00 
HEIFERS: 

Prime: 

800-1000 Ibs. None qtd. Noneqtd. None qtd. 

Choice: 

600- 800 Ibs. 27.75-30.00 27.50-30.00 27.00-29.00 

800-1000 Ibs. 27.50-30.00 28.00-30.00 27.00-29.50 

Good: 

500- 700 Ibs. 25.75-27.75 26.00-28.00 25.00-27.00 

700- 900 Ibs. 25.50-27.75 26.00-28.00 25.00-27.00 

Standard, 

all wts. .. 23.50-25.75 24.00-26.00 22.50-25.00 
Utility, 

all wts. .. 19.00-23.25 21.00-24.06 20.50-22.50 
COWS: 

Commercial, 

all wts. .. 21.00-22.00 20.50-22.00 20.25-21.50 
Utility. 

all wts. .. 19.50-21.00 18.50-20.50 19.00-20.25 
Can. & cut., 

all wts. .. 15,00-20.00 16.00-19.00 15.50-19.00 
BULLS (Yris. Exel.) All Weights: 

Commercial. 21.00-22.00 25.00-25.50 21.50-22.00 

Utiiity ..5.. 19.50-21.00 22.50-25.00 20.50-22.00 

Cutter ..... 15.00-20.00 21.00-22.50 19.00-21.50 

VEALERS, All Weights: 

Ch. & pr.... 33.00-38.00 None aqtd.  33.00-36.00 

Stand. & gd. 23.00-34.00 26.00-34.00 26.00-33.00 
CALVES (500 Lbs. Down): 

Choice .... 25.00-84.00 None qtd. 28.00-32.00 

Stand. & gd. 20.00-26.00 None atd. 22.00-28.00 

SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 

Choice ..... None atd. None qtd. None qtd. 

Good ....... 21.000nly 22.000nly None qtd. 

Springs, ch.. None qtd. 24.00 only 24.50-25.25 
LAMBS (105 Lbs. Down) (Shorn): 

Choice ..... None qtd. 21.00-22.00 None qtd. 

ES csewace 18.75 only 20.00-21.00 20.00-20.50 
EWES: 

Gd. & ch... 6.00- 7.00 7.00- 9.00 6.00- 7.00 

Cull & Util. 4.00- 6.00 4.50- 7.00 4.00- 6.00 


16.25-16.75 


15.00-15.75 
15.25-15.75 
14.75-15.75 
13.75-14.75 
14.75-16,25 
15.50-16.50 
15.25-16.50 
15.00-16.25 


None qtd. 

13, 25-14.25 
12.75-13.50 
11.75-13.00 


30.50-33.00 
31.00-83.50 
31.00-33.50 
31.25-33.50 
None qtd. 

28.00-31.50 
28.00-31.50 
27.50-31.50 
25.50-28.00 
25.50-28.00 
25.25-28.00 


None qtd. 


None qtd. 


29.50-31.00 


27.25-29.50 
27.25-29.50 


25.00-27.25 
25.00-27.25 


23.00-25.00 


21.00-23.00 


20.00-21.00 
18.25-20.00 
16.00-18.00 


21.50-23.50 
21.00-22.50 
19.50-21.50 


33.00-35.00 
26.00-33.00 


None qtd. 
None qtd. 


22.00-22.25 
20.75 only 
None qtd. 


8t. Paul 


None qtd. 
16.00-16.75 
16.00-16.75 


None qtd. 

16.00-16.75 
16.00-16.75 
15.75-16.75 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


15.00-16.75 
16.00-16.75 
16.00-16.75 


15.50-15.75 
15,.25-15.75 
15.00-15.50 
14.50-15.00 


15.00-15.75 
15.50-15.75 
15.25-15.75 
None qtd. 


None qtd. 

14.25-14.50 
12.75-14.25 
11.75-13.25 


None qtd. 

31.00-34.00 
31.00-34.00 
31.00-32.50 
27.50-31.00 
27.50-31.00 
27.50-31.00 
27.50-31.00 
25.50-27.50 
25.50-27.50 
25.50-27.50 


23.00-25.50 


21.50-23.00 


None qtd. 


27.00-29.25 
27.00-29.75 


25.00-27.00 
25 .00-27.00 


22.50-25.00 


20.50-22.50 


19.50-20.50 
18.50-19.50 
15.50-18.00 


21.50-22.50 
21.50-24.00 
21.00-23.50 


35.00-38.00 
26.00-35.00 


29.00-31.00 
24.00-29.00 


21.50-22.00 
20.00-21.50 
24.50 only 


21.00-21.75 
20.00-21.00 


6.00- 7.50 
3.00- 6.00 
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Round out your sausage line with ALTE-RAUCHKAMMER brand Semi-Soft CERVELAT, 
Hickory-smoked for 90 hours to give it that distinctive taste, 


Also try our long-smoked square SLIC-EN SUMMER 

SAUSAGE, in natural casing, and LINDENDALE 
brand SUGAR CURED HICKORY-SMOKED PORK 
ROLL—paraffin-dipped. 


Call or write 


g 


PACKING COMPANY 
South Dakota 
phone 8-6061 


Sioux Falls 











For over 
65 years now, 


leader among 

magazines published 
for the meat packing 
and allied industries. 








CLASSIFIED ADVERTISING 


Undispl : set solid. Minimum 20 words, Count address or box numbers as 8 
$5.00; ditional words, 20c each. “Posi- words. Headlines, 75c extra. Listing ad- 
tion ” ial rate; minimum 20 vertisements, 75c per line. Displayed, 


Wanted,” speci 
words, $3.50; additional words, 20c each. 


The National Provisioner 
has been the undisputed 


First—in everything that helps to make a good mag- 


azine great... 


alike. 


THE NATIONAL PROVISIONER 


“FIRST IN THE FIELD" 


First—in editorial content - - editorial service - - in 
number of pages - - in advertising . . . 


First—to report industry news - - to accurately inter- 
pret the news and business trends .. . 


First—to report the markets and prices .. . 
First—in service to packer, processor and advertiser 








$11.00 per inch. 





Unless cs Instructed Otherwise, All Ci 
Advertisements 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE 


lassified 
ill Be Inserted Over a Blind Box Number. 


PLEASE REMIT WITH ORDER 





POSITION WANTED 


POSITION WANTED 


HELP WANTED 





MANAGER or GENERAL SUPERINTENDENT 
Thorough knowledge of all phases of plant op- 
eration. Know sausage, modern curing, processing, 
packaging, costs, yields, employee relations, new 
product development and plant layout. Have 
good record and references. W-196, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Il. 





SUPERINTENDENT or FOREMAN: Completely 
experienced with pork kill and cut, beef kill, all 
types of rendering, boning, processing, curing, 
smoking, slicing, hides, refrigeration, mainte- 
nance, plant layout, employee training. Quality 
and cost conscious. East or midsouth preferred. 
W-195, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill, 


PRODUCTION SUPERINTENDENT: Experienced: 
sausage, curing smoked meats and packaging ma- 
terials. Know yields, and costs. Married, two chil- 
dren, college education. W-199 THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





FOREMAN: Meat canning plant. 8 years’ experi- 
ence, Labeling, shipping and cleanup. Age 46 years. 
Can give references. W-200, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





VETERINARIAN: Desires position with small 
plant having city inspection. References furnished. 
W-202, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 





GENERAL MANAGER: Superintendent, experi- 
enced, wet or dry rendering, good hide work, all 
phases of rendering operation. 16 years experi- 
ence. Desires change. South or west preferred. 
W-188, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, . 


GENERAL PLANT MANAGER 
OR ASSISTANT To president. Capable of taking 
full administrative and profit responsibility of 
livestock buying, processing and sales. Broad 
management experience. W-176, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 








GENERAL MANAGER 
Assume executive position with small packer 
who wishes to expand. College background, trade 
experience, well qualified to assume direction of 
firm. Will relocate in southern or western state. 
W-198, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill 





WORKING SAUSAGE MAKER: Can take full 
charge of medium sausage kitchen, Prefer south- 
west. W-189, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 





GERMAN SAUSAGE MAKER: Young, familiar 
with all types of work, desires position with 
progressive firm. W-190, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 16, Ill. 
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HELP WANTED 


SUPERINTENDENT 
WE ARE INTERESTED: In acquiring the services 
of an experienced superintendent whose technical 
and administrative abilities have been success- 
fully demonstrated at the management level. 
This position offers the challenging assignment of 
managing the labor relations, production and per- 
sonnel of a progressive mid-western beef plant. 
Please submit complete resume in full confidence 
to Box W-177, THE NATIONAL PROVISONER, 
15 W. Huron S8t., Chicago 10, Ill. 








CATTLE BUYER 


EXCELLENT OPPORTUNITY: For experienced 
cattle buyer. Progressive, mid-western packer of- 
fers good salary, unusual bonus and other fringe 
benefits. Must be experienced at farm and auc- 
tion buying, familiar with yields on all grades 
of cattle. Send full details in strict confidence 
to Box W-201, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill 





AMMONIA REFRIGERATION MECHANIC: Qual- 
ified experienced man to take complete charge. 
Write GUS GLASER MEATS, INC., 2400 Fifth 
Avenue South, Fort Dodge, Iowa. 


SALES MANAGER: Qualified to organize sales 
organization with background of selling chain 
store outlets, jobbers and sausage manufacturers, 
for distribution of foreign boneless meat prod- 
ucts for established independent beef packer de 
siring to add to this line. State age, experience, 
contacts, expected salary. Located in Chicago 
area. W-191, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10 3 








TOP BEEF DEPARTMENT MANAGER 
Who can assume full charge of beef sales and 
the directing of cattle buying, and has a profit 
record with chains and independent buyers, Met- 
ium sized federal inspected packer in northern 
Ohio. A man who can show the right talent ani 
ability to become a future executive. W-193, THE 
NATIONAL PROVISIONER, 15 W. Huron &t, 
Chicago 10, Ill. 





FROZEN MEATS: Experienced man in frose 
meat products field capable of handling quality 
control and new product development with one 

the country’s leading packers of frosted meat 
products. First reply should give complete infor 
mation regarding experience and salary desired. 
W-180, THE NATIONAL PROVISIONER, 5% 
Madison Ave., New York 22, N. Y. 





SAUSAGE MAKER: Thoroughly experienced ma! 
to assist head of busy sausage department o 
progressive mid-western packer. We offer an UW 
usual opportunity for a lifetime career with e& 





cellent salary and fringe benefits. Reply in ful 
confidence to Box W-203, THE NATIONAL PRO 
VISIONER, 15 W. Huron St., Chicago 10, Ml 





BEEF MAN—FOR WHOLESALE OPERATION. 
Sales and production. Write to Box W-192, THE 
NATIONAL PROVISIONER, 15 W. Huron &. 
Chicago 10, Ill. with complete resume of pai 
experience. 


PACKINGHOUSE EQUIPMENT SALESMAN: 
Wanted to join our organization in Omaha. 
traveling. Send resume including age and é 
ence to Mr. Bob Byrnes, Packers Engineering ané 
Equipment Co. Inc., 4424 Florence Blvd., 
1, Nebraska. 








THE NATIONAL PROVISIONER, MAY 9, 1959 
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CLASSIFIED ADVERTISING 





HELP WANTED 


EQUIPMENT FOR SALE 








SAUSAGE PRODUCTION MANAGER 


YOUNG MAN: With thorough formulation and cost 
pon rag and preferably with industrial engi- 

eering background wanted to manage production 
a progressive and reputable sausage plant in 
large midwestern city. Write W-178, THE NA- 
TIONAL o_o 15 W. Huron 8t., Chi- 
eago 10, 





STARTING SALARY: $10,000 plus benefits, for 
a plant superintendent capable of initiating a 
canned ham operation. Must also be familiar 
with operation of sausage kitchen. Excellent op- 
portunity with expanding New York company. 
W-181, THE NATIONAL PROVISIONER, 527 
Madison Ave., New York 22, N. Y. 





PROVISION MANAGER 


MIDWEST PACKER: With large pork operation. 
Sellers of green cuts. Give age, experience in 
first letter. Top salary for right man. W-179, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





FABRICATION SALESMAN WANTED: Hind 
quarter man for New York City, State salary 
and references. Reply in confidence. Box W-183, 
THE NATIONAL PROVISIONER, 527 Madison 
Ave., New York 22, N. Y. 





EXPERIENCED MAN: To manage processing, 
distribution, wholesale meat plant. Part owner- 
ship available. Contact Harry Foster, phone Lib- 
erty 7-9377, Charlevoix, Michigan. 





COST ACCOUNTING: Leading midwest independ- 
ent packer has excellent opening for man trained 
™ cost accounting with specialized experience in 
beef and sausage. No pork experience necessary. 





Write in confidence to Box W-172, THE NATION- 
+ ———— 15 W. Huron St., Chicago 
MISCELLANEOUS 





FINNED TUBING WANTED: For refrigeration. 
8 FOOT LENGTHS or 16 FOOT LENGTHS. NAT 
ROMANOFF,. 441 West 13th “Street, New York 
14, N.Y. Telephone OREGON 5-3600, New York 
City, N. Y. 





RELIABLE: Southwest 
would like to contact a 
Philadelphia area for a steady, weekly outlet 
for utility, commercial and young boned cows. 
Also some bulls. Would like to begin shipping 
the last part of June and will come east for 
arrangements. W-206, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 


independent slaughterer 
reliable jobber in the 





RELIABLE: Albany, New York, area jobber would 
like to contact a reliable independent slaughterer 
for steady shipments of U. 8S. good and U. S. 
Standard steers, young heiferish fed cows and 
bologna bulls—all weights. Advise us directly 
what you have and we will arrange to come out 
to see you. LOOMAN PACKERS & L. Wasserman 
Market, Inc., 356 Broadway, Schenectady, N. Y. 





NEW YORK MEAT BROKER: With large clien- 
tele of chain stores, wholesalers and processors, 
would like to hear from interested shippers (large 
or small) of all types of meat and meat products, 
both Kosher and Treffer. W-184 THE NATIONAL 


TROVISIONER, 527 Madison Ave., New York 22, 
a. -Y. 





HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent ¢ Order Buyer 
Broker © Counsellor © Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL, 


THE NATIONAL PROVISIONER, MAY 9, 1959 





ANDERSON EXPELLERS 
ote All Models, Rebuilt, Guaranteed ke 
We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penna. 





FRENCH SCREW PRESSES 


3 and 4 Section Machines 4’ x 10’ 
Rebuilt Jacketed End Cookers, $4,200.00 each 


FS-132, THE NATIONAL PROVISIONER 
15 W. Huron 8t. Chicago 10, Ill. 





REBUILT MITTS MERRILL CRUSHER 
Type 15 C.R.E.—wt. 4,000 lbs. H.P. Min. 50— 
Max. 100—speed 1100 RPM—. No motor. Price 
$900.00 F.0.B. Indianapolis. John Wachtel Corp., 
700 West Southern Ave., Indianapolis 6, Ind. 
Phone State 4-4486. 





FOR SALE: One Boss knocking <-y Like-new 
condition. Half of new cost. $650 F.0.B. Penn- 
sylvania. FS-197, THH NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, 





FOR SALE: HOLLYMATIC PATTY MACHINE 
#52 model. 3 plates. Factory reconditioned.$450.00 
Des Moines. FS-205, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





GRINDER: Cleveland Kleen-Cut 6” plate, 5 HP 3 
phase motor with stainless steel tray. MIXER: 
Buffalo #1 200# capacity, 3 HP 3 phase motor, 
Excellent condition. Replaced with larger equip- 
ment, COLOMA MEAT PRODUCTS, Coloma, Wis- 
consin. 





WRAPPING MACHINE: Versatile Corley-Miller 
BL-36 assembly conveyor and sheeter model 
CT conveyor-sealer, in perfect working order. 
Can be seen in operation. A. KOEGEL & CO., 
217 Stevens St., Flint 2, Michigan. 





EQUIPMENT WANTED 


WANTED: “ROTOCLEAVER” frozen meat shred- 
der in good condition. Also Buffalo Model 600 
Rotary Meat Cutter. BW-204, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, 
Illinois. 








PLANTS FOR SALE AND RENT 





GOVERNMENT INSPECTED 
WHOLESALE MEAT PLANT 
in Brooklyn, N. Y. wholesale market area. 3 
coolers, basement, main floor and second floor, 
100 x 25. Ideally situated on corner along rail- 
road siding with loading platforms in front and 
back. 
FR-94, THE NATIONAL PROVISIONER 
627 Madison Ave., New York 22, N. Y. 





SMALL MEAT PACKING PLANT: In eastern 
Pennsylvania. 1958 sales over $1,000,000.00 Slaugh- 
ter room, sausage kitchen, curing cellar, garage 
and parking lot. Four (4) retail outlets. 3 story 
apartment house,—28 rooms and 2 story apart- 

ment house—15 rooms, FS-182, THE NATIONAL 
PROVISIONER, 527 Madison Ave. .. New York 22, 
N. Y. 


BARLIANTS 





WEEKLY SPECIALS 


We list below some our current offerings for 
sale of machinery and equipment available for 
prompt shipments at prices quoted F.O.B. ship- 
ping points. 


Current General Offerings 
Sausage & Bacon 


1987—FROZEN MEAT SLICER: GMC "Hydrauslicer'* 
model 12-24, R/F type, automatic, used = test- 
ing only, like new . $2,750.00 
1996—SLICER: Anco #832, shingling conv. yy 
1978—FAMCO LINKER: model with Neoprene 
rollers, for 6” links 975.00 
1132—SILENT CUTTER: Buffalo 44-8, “2000 cap., 
newly rewound 20 HP. motor. A-I condition $895.00 
1692—SILENT CUTTER: Buffalo 738-B, 175 Ib. cap., 
new knives, 15 HP. A-I reconditioned . $825.00 
1765—STUFFER: Boss 600 Ib. cap., with valves, re- 
cently reconditioned 1,395.00 


95. 
1965—STUFFER: Anco 500i. reconditioned $1075.00 


1994—STUFFER: Randall 4003, w/controls ...$925.00 
1785—STUFFER: Randall 300 Ib. breiania, with 
stuffing valves—air pipin wun 750.00 
1997—STUFFER: Randall 100 Ib., “w/valves _ q $625.00 
1998—PICKLING MACHINE: ‘Boss ''Permeator'' 


stainless steel, w/motor & p 
1999—WRAPPING — SHEETER: 
BL-36-96, with electric eye 
sealing irons, A-I condition .. $1,000.00 
1610—MIXER: Buffalo #5, stainless “shell, 1500 Ib. 
cap., 15 HP. motor _. wu 1,750.00 
184I—MIXER: Boss #16 HP... ‘625.00 
9386—PICKLE PUMP: Griffiths Big” a #4, excel- 
lent condition .00 
1492—HAM MOLD PRESS: Globe Hoy, hand po 
95, 


pump ...... $2,250.00 
Corley-Miller mdi. 
foot operated 





ated, with spring lifters ‘ 
18904—HAM MOLDS: (142) ~ Adelmann, stainless 

steel with covers _. ws = ea. $12.75 

(26) 0-2-S-E, 12” x 454” x 4h” “deep. 

(33) 0-2-G , 1 x 51,” x 514” deep. 

(15) 2-0-E, 12” x 614,” x 54” deep. 


1310—LOAF MOLDS: (400) Globe Hoy #66-S, stain- 


less steel. 10” x 434” x 454”, reduced to ea. $6.50 
17 LOAF PANS: (650) Globe Hoy Hat . stain- 
less steel, 10” x 5” x 4” deep . ao a. $1.95 


Rendering & Lard 


1974—HYDRAULIC PRESS: French Oil, 700 ton cap. 
with steam pump ...... 2,500. 
Bi yeh ne (2) Dupps. 4x 10’ jacketed heads, 
20 HP. motor, Herringbone drives _ea. 2,500.00 
apa = 5 x 9, only 3 yrs. old, with 15 HP. 
otor & drive 875.00 
1995 EXPELLER: Anderson Red Lion, “single cylin- 
naan 15 HP. mtr., plus extra new parts $2,975.00 
44—HOG: Mitts & Merrill #15 CRE, 27” x 20” 
“feed gud Sone. extra rotary shaft & knives, 
1975—HASHER-WASHER: ‘ 


soe srsnnnenseerene 4 000,00 
#65, 30% x 16’ 
cylinder, P. motor I 


1847—LARD FILTER: Hercules mdl. #6, size 36”, 
w/5 leaves, for 1007 pressure ............ .795.00 





Anco” 


Miscellaneous 


1983—LAUNDRY EQUIPMENT: American jLaundry 
"Troy". incl. two ween steel 36” x 54” Wash- 
ers, and i. rai Tumbler Breas, in excel- 
lent condit Bids requested 
1779--BELLY ROLLER: “Globe #12448, w/single 22” 
lonq x ~ dia. roller, galv. slat conveyor, 
2 HP. motor . a 00 
1883—AIR COMPRESSOR: Curtiss 34/4” x ae 


Wa 
HP. V-belt drive, 60 gal. tank, I50# W 


P. $225.00 





Now in Mag ap ene . af — R gee 
15” wide, 18” dee —— 
top, seat Grachaln "16" eas heen” padi 
attachment. 
single row—three w 
Per epee $18.95—F.0. rh 4 
Discount for quantity purchases. 











PALO ALTO, CALIFORNIA 


Modern meat processing plant, completely equipped. 
SELL OR LEASE. 11,000 sq. ft. concrete and 
steel building only two years old. 7,600 ft. refrig- 
erated area. Office. Loading dock for 5 trucks. 
Hangs 250 cattle. Price $269,000. RENAULT & 
HANDLEY, 349 El Camino Real, Menlo Park, 
California. Phone DA 3-0202. 





SMALL SLAUGHTER HOUSE and feed yards in 
the heart of Rocky Mountains. Local animals 
available, 55 acres of land with plant. Connected 
with distribution business doing excess of % 
million annually. Closest packing plant is 130 
miles. BEstablished trade area of 50,000 persons. 
Will sell or lease to right party. Contact P. 0. 
Box 1516, Taos, New Mexico, 





All items subject to prior sale and confirmetion 

e New, Used & Rebuilt Equipment 

e Liquidators and Appraisers 
WRITE FOR FULL PARTICULARS 


1631 S. Michigan Ave., Chicago 16, Hil. 
WaAbash 2-5550 


BARLIANT & ©. 
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STARR PARKER Equipment - Supplies 


a ADVERTISER! 


} 
843 Marietta St. *s,. in this issue of THE NATIONAL Provision " 
ATLANTA 18, GA. Meat Industry 


incorporated 








ENGINEERED EQUIPMENT LAYOUT 


- Barliant and Company 











Cardox Division of 
Chemetron Corporation 


Cincinnati Butchers’ Supply Company, The .... 


Coldmaster Refrigeration Division, 
Construction Machinery Company 


Container Corporation of America 








Looking for Something? ....... 
or Someone? ....... 





see our classified pages 46 and 47 














Dodge Truck Division of 
Chrysler Corporation 





Firestone Tire & Rubber Company, The ....... an 
First Spice Mixing Company, Inc. ..............., 


General American Transportation Corporation ... 
Globe Company, The 
Greenlee Packing Company 


Hackney Bros. Body Co. 
Hess-Line Company 
Hygrade Food Products Corporation 


—_ MOST VITAL AID FOR YOUR 
PUMPING AND CURING PICKLE 


iRsTSpP 


OEE Mecing Company, Ine. 
New York 13, N. Y. 


e San Francisco 7, Cal. 


BS REE Fourth Co 


K & M Foundry & Manufacturers 
KVP Company, The 


¢ Toronto 10, Canada Koch Equipment Co. 





Le Fiell Manufacturing Co. ..................008. 35 


1959 


aac ts 
This y i 


Metropolitan Pickle Products, Inc. 
Morrell & Co., John 


Packers Engineering & Equipment Co., Inc. ....... 
Parker Incorporated, Starr ...................05 ! 
Paterson Parchment Paper Company 

Pure Carbonic Company 





St. John and Company 
Stange Co., 


Tee-Pak, Inc. 
Thermo King Corporation 


Symbol. . . 


indicates those companies who are supplying specifi- 
cations and detailed buying information on their 
products (or services) in the 1959 Purchasing Guide 
—to help you make better buying decisions. 


Be sure to study their product information pages 
when consulting the Purchasing Guide. 


GET THE FULL STORY ; [™ being ued ant 
You're undoubtedly using the Purchas- - By 
ing Guide as a matter of course when tional Provisioner 
working on buying decisions. Why not pi age to you that 
in the — possible benefit from they carry detailed 
its use by making it your practice to product informa- 
study the special product information tion in the pages 
pages carried by many of. the leading of the 1959 Guide. 
suppliers te your industry? Here is the pone LA aoe gate . 
lace to go for detailed, specific in- Woht the way for 
Soave kind you need to make 0 better buy- 
the best possible buying decisions. >. 








Thor Power Tool Company 


Union Carbide Corporation, 
Visking Company Division 


Visking Company, 
Division of Union Carbide Corporation Front 


Western Buyers 


While every precaution is taken to insure accuracy, wé 
guarantee against the possibility of a change or om 
this index. 





The firms listed here are in partnership with you. The 
and equipment t manufacture and the service 
are designed to 
pecan and to help you make which 
merchandise more profitably. Their advertisements ¢ 
oppertacitlas to you which you should not overlook. 


THE NATIONAL PROVISIONER, MAY 2, 
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